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BANANA  BREAD 

%  cup  butter  2  cups  sifted  flour 

3/4  cup  sugar  1  tsp.  soda 

1  egg  beaten  1  tsp.  salt 

3  large  or  4  small  mashed  bananas 

Bake  1  hour  in  moderate  oven  in  long  narrov7  pan. 

Louise  B.  Shepard 


CRANBERRY  NUT  BREAD 


cup  chopped  (walnuts  or 

pecans) 

eggs 

cup  milk 

cup  butter  (melted) 


1  cup  fresh  cranberries 

2  cups  sifted  flour 
3/4  cup  sugar 

3  tsp.  baking  powder 
\    tsp.  salt 
1  tsp.  vanilla 

Wash  cranberries  and  chop  coarsely.   Sift  flour, 
baking  powder  and  salt.   Stir  in  cranberries  and 
walnuts.   In  small  bowl,  beat  eggs  with  milk, 
butter  and  vanilla.   Make  well  in  center  of  cranberry- 
mixture.   Pour  in  egg  mixture,  stir  with  fork  until 
just  blended.   Bake  at  350*^  in  greased  9x5x3  loaf 
pan  for  55  minutes,  cool  1  hour  in  pan  before  removing 

Mimi  Hurry 


cups  sifted 
cup  sugar 

;  tsp.  baking  powder 
tsp.  soda 
tsp.  salt 
egg  beaten 


CRANBERRY  NUT  BREAD 
flour 


Juice  and  grated  rind  of 

1  orange 

2  tsp.  butter 
boiling  water 

1  cup  chopped  nuts 
1  cup  cranberries  (chopped 
or  halved) 


Mix  dry  ingredients.   Put  juice,  rind,  and  butter 
in  cup,  add  enough  boiling  water  to  make  3/4  cup. 
Add  to  dry  ingredients.   Combine  egg,  cranberries 
and  nuts.   Bake  in  greased  loaf  pan.  350°  oven 
approximately  1  hour. 


OLD  FASHIONED  NUT  BREAD 

2/3  cup  butter  2  tsp.  baking  powder 

1  cup  sugar  \    tsp.  salt 
3  eggs  6  tbsp.  milk 

2  cups  flour  1  tsp.  vanilla 

1  cup  chopped  nuts 

Cream  butter  and  sugar  together  until  fluffy.   Add 
eggs,  one  at  a  time,  beating  well  after  each  addition 
Sift  dry  ingredients  together.   Add  flour  and  milk 
alternately  to  egg  mixture.   Add  vanilla.  Pour  into 
small  greased  loaf  pans.   Bake  45  minutes  3509  Yield 
2  small  loaves.   This  is  an  old  southern  recipe  of  my 
Grandmother ' s . 

Jewell  Honeycutt 


BANANA  BREAD 

1  cup  sugar  1  tsp.  soda 

\   cup  light  brown  sugar  (packed)  4  tbsp.  sour  milk 

2  eggs  unbeaten  \   cup  chopped  nuts 
2  cups  flour  3  ripe  bananas 

1  tsp.  vanilla  (lightly  crushed  with 

fork) 
1  stick  margarine  (melted) 

Put  all  ingredients  in  bowl.   Add  melted  margarine 
last  and  stir  only  until  ingredients  are  blended. 
Let  stand  10  minutes  in  baking  pan.   Bake  at  325° 
for  one  hour.   Use  loaf  pan  for  baking. 

Bronna  Etheridge 


CHEESE  WAFERS 

1  glass  sharp  cheese  ^  tsp.  salt 

%  cup  butter  ^  cup  flour 

Cream  cheese  and  butter,  add  salt  and  flour.  Mix  well. 
Chill  2  hours.   Cook  for  10  minutes  at  400°. 

Alice  Snellings 
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CHEESE  STRAWS 

1  cup  flour  \   cup  butter 

\    tsp.  baking  powder  3  tbsp .  cold  water 

1  cup  grated  cheese 

Cut  cheese  and  butter  into  flour  and  baking  powder. 
Add  water  and  mix  well.   Fill  cookie  press  and  make 
long  strips.   Bake  375°   8-10  minutes,   cut  into 
3  inch  strips,  or  roll  very  thin  and  cut  into  pieces 
1"  X  3". 

Billie  Jane  Winston 


MARY  JANE  GINGERBREAD 

Cream  together:  Add  all  to  flour: 

\   cup  butter  pinch  salt 

\   cup  sugar  1  tsp.  soda 

^^^.  \    tsp.  cinnamon 

1  beaten  egg  ^  tsp.  ginger  (scant) 

1/4  cup  mollasses  ^  ^sp.  nutmeg  (scant) 

1  cup  sifted  Flour  %  tsp.  cloves  (scant) 

Mix  well  and  add  lastly,  \   cup  boiling  water.   Bake 
in  deep  pan  30  -  40  minutes  in  a  400°  oven.   Serve 
hot  with  whipped  cream.   This  is  a  very  thin  mixture, 
but  cooked  in  a  waffle  iron  makes  a  delicious  dessert. 
Two  waffles  with  whipped  cream  between  gives  an  unusual 
combination  for  a  shortcake. 

Mimi  Hurry 


PRUNE  BREAD 

1  cup  cooked  prunes        \   tsp.  salt 

2/3  cup  sugar  1  tsp.  baking  powder 

1  egg  1  tsp.  soda 

\   cup  prune  juice  2  tsp.  butter  (melted) 

1  3/4  cup  flour 

Combine  first  three  ingredients.  Add  prune  juice 

and  dry  ingredients  alternately.  Bake  in  buttered 
loaf  pan  40  minutes  at  350°. 

Ethel  Dill 
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MERK'S  COFFEE  CAKE 


^  cup  shortening 
3/4  cup  sugar 

1  tsp.  vanilla 
3  eggs 

2  cups  flour 

1  tsp.  baking  powder 


1  tsp.  soda 

^  pt.  sour  cream 

6  tbsps.  butter  softened 

1  cup  packed  brown  sugar 

2  tsps.  cinnamon 

1  cup  chopped  nuts 


Cream  shortening,  sugar  and  vanilla.   Add  eggs,  one 
at  a  time,  beating  well  after  each.   Sift  flour, 
baking  powder  and  soda  together.   Add  to  creamed  mixture, 
alternately  with  sour  cream,  blending  after  each 
addition.   Spread  half  of  batter  in  10"  tube  pan  that 
has  been  greased  and  lined  on  the  bottom  with  waxed 
paper.   Cream  butter,  brown  sugar  and  cinnamon  to- 
gether, add  nuts;  mix  well.   Sprinkle  one  half  of 
nut  mixture  evenly  over  batter.         Cover  with 
remaining  batter,  sprinkle  on  remaining  sugar  mixture. 
Bake  at  350°  for  about  50  min.  or  until  done. 


Edith  Robishaw 


DIXIE  SPOON  BREAD 

Heat  over  medium  heat: 

2  cups  milk  1  tbsp 


\   cup  meal 

Add: 

2  egg  yolks 


tsp 


2  tbsps.  butter 


And  stir  until  mixture  thickens.   Beat  2  egg  whites 
until  stiff.   Fold  in  hot  mixture  and  pour  into 
shallow  buttered  baking  dish.   Bake  in  400°  oven 
until  brown. 


I.  D.  Holmes 


SPOON  BREAD 


1  cup  meal 
1  tsp.  salt 


3  tsp.  sugar 
3  tbsps .  Crisco 


Pour  over  this  2  cups  boiling  water,  mix  well.   Add 
1  cup  milk  and  2  well  beaten  eggs.   Pour  into  greased 
pan  and  bake  in  preheated  425°  oven  until  golden  brown, 

Dot  Lovitt 
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CORN  MEAL  MUFFINS 


2  cups  white  corn  meal 
2  cups  buttermilk 
2  eggs 


2  tbsp.  melted  shortening 

1  tsp.  salt 

2  tsp.  baking  powder 


Add  beaten  eggs  and  buttermilk  to  sifted  dry  in- 
gredients.  Stir  only  until  well  blended.   Bake  in 
greased  aluminum  muffin  pan  in  hot  oven  450°  for 
approx.  20  minutes.   My  mother  and  I  used  this  recipe 
for  over  65  years. 

Daisy  Carver 


CORN  MEAL  SOUFFLE 

2  cups  milk  1  tsp.  salt 

\   cup  corn  meal  3  eggs 

2  tbsps.  sugar 

Mix  corn  meal  and  milk,  cook  on  top  of  stove  until 
slightly  thick.   Take  off  stove,  stir  in  sugar  and 
salt;  add  beaten  egg  yolks.   Beat  egg  whites  until 
stiff,  fold  into  mixture.   Pour  into  a  greased 
serving  dish.   Bake  40  min.  at  400°.   Serve  hot. 

Edith  Wilson 


HUSH  PUPPIES 


2  cups  corn  meal 

1  tbsp.  flour 

\   tsp.  soda 

1  tbsp.  baking  powder 


1  tsp.  salt 

1  egg 

3  tbsp.  chopped  onion  (fine) 

1  cup  buttermilk 


Mix  all  dry  ingredients  together.   Add  onion,  then 
milk  and  last,  the  beaten  egg.   Drop  by  the  spoonful 
into  the  pan  in  which  fish  is  being  fried.   Fry  to  a 
golden  brown.   Drain  on  paper. 
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A  Recipe  Famous  in  Colonial  Times 


C<»£>^o^ 
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HUSH  PUPPIES 

1  cup  boiling  water,  add  1  cup  meal,  1  mediuin  grated 

onion.   Let  this  stand  about  45  min.  to  an  hour. 

Sift: 

\   cup  flour  1  tsp.  salt 

1  tbsp.  sugar  1  tsp.  garlic  salt 

2  tsp.  baking  powder 
Add   --  1  egg 

Mix  all  together,  except  baking  powder,  and  put  this  in 
last,  just  before  frying.   Fry  in  deep  fat. 

Avis  Cave  Hi 


HUSH  PUPPIES 

1  cup  bisquick  3/4  tsp.  salt 

1  cup  corn  meal         1  egg 

1-^  tsp.  baking  powder   small  onion  (slivered) 

Mix  with  milk  until  a  stiff  dough.   Drop  from  teaspoon 
into  hot  deep  fat.   Turn  once.   They  cook  very  fast, 
constant  watching.   Fine  for  seafoods  and  green  vege- 
tables . 

Rachel  Robeson 


BATTER  BREAD 


1  cup  corn  meal,  sifted  \   tsp.  salt 

1  cup  sweet  milk  2  tsp.  butter 

1  cup  water  ,  1  tsp.  baking  powder 

2  eggs 

Sift  meal,  salt  and  baking  powder  together.   Bring 
to  a  boil  milk  and  water,  pour  on  sifted  meal,  add 
melted  butter.   Beat  well  and  stir  in  eggs;  pour 
into  greased  pan.   Bake  in  hot  oven  30  minutes. 

Dorothy  Branch 
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COFFEE 

CAKE 

3/4  cup  sugar 

1 

stick  butter 

2  eggs 

2  cups,  sifted  flour 

1  tsp.  soda 

1  tspo  baking  powder 

h 
1 
1 

pt.  sour  cream 
tsp.  salt 
tsp.  vanilla 

Cream  butter  and  sugar,  add  eggs  and  cream  until 

smooth,  add  sour  cream  and  flour  with  the  baking 

powder,  salt,  and  soda  sifted  together. 

Mix  %  cup  brown  sugar,  1  tsp.  cinnamon  and  ^  cup 

chopped  nuts. 

Put  half  of  batter  in  10"  tube  pan,  sprinkle  on 

half  of  cinnamon  mixture,  then  other  half  of  batter 

and  rest  of  cinnamon  mixture.   Bake  in  a  350  oven 

about  45  to  50  minutes « 


Avis  Cavelli 


DOUGHNUTS 
(Sweet  Milk) 


3  eggs  ^  tsp.  nutmeg 

1  cup  sugar  3^  cups  sifted  flour 

2  tbsp .  shortening  (melted) 1  cup  milk 

3  tsp.  baking  powder       \   tsp.  lemon  extract  or 
1  tsp.  salt  2  tsp.  juice 

Beat  eggs  until  very  light,  beat  in  sugar,  then  add 
melted  shortening.  Sift  baking  powder,  salt,  nutmeg 
with  flour  and  stir  into  first  mixture,  alternately 
with  milk.  Add  lemon.  Chill.  Roll  out  3/4"  thick 
on  floured  board.  A  soft  dough  makes  light,  tender 
doughnuts  when  cooked.  Fry  in  deep  fat  360°  -  370° 
and  drain  on  unglazed  brown  paper. 

Mimi  Hurry 
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CINNAMON  TWISTS 


Bring  to  boiling  point  in  large  saucepan 
*1  cup  sour  cream.   Remove  from  heat. 
Stir  in  until  well  blended: 

2  tbsp.  shortening 

3  tbsp.  sugar 
Cool  to  lukewarm 
Add: 
1  large  unbeaten  egg       1 


1/8  tsp.  soda 
1  tsp .  salt 


cake  crumbled  compressed 
yeast 
Stir  until  yeast  is  dissolved. 

Mix  in  with  spoon  3  cups  sifted  flour.   Turn  out 
onto  lightly  floured  board.   Knead  lightly  a  few 
seconds  to  form  a  smooth  ball.   Cover  with  damp  cloth 
and  let  stand  five  minutes.   Roll  dough  \    inch  thick 
into  rectangle  6"  by  24".   Spread  entire  surface 
with  2  tbsp.  softened  butter.   Sprinkle  half  of  dough 
(the  long  way)  with  a  mixture  of  1/3  cup  brown  sugar, 
1  tsp.  cinnamon.   Bring  unsugared  half  of  dough  over 
sugared  half,  pressing  top  surface  lightly  to  seal  in 
filling.   (This  makes  a  rectangle  (3"  by  24").   With 
sharp  knife,  cut  dough  into  24  strips  1  inch  wide. 
Taking  each  strip  of  dough  at  both  ends,  twist  in 
opposite  directions,  forming  a  spiral  stick.   Place 
on  greased  baking  sheet  about  2  inches  apart,  pressing 
both  ends  firmly  to  the  baking  sheet.   Cover  with  a 
damp  cloth  and  let  rise  at  85°  until  very  light,  about 
1  hr .  15  min.   Bake  12  -  15  min .  in  375°  oven.   If 
desired  spread  tops  of  baked  sticks,  while  still  warm, 
with  thick  white  icing,  (3/4  cup  conf .  sugar  and  about 
1  tbsp.  milk.)   Makes  2  dozen  sticks. 

"'  To  sour  sweet  cream,  add  1  tbsp.  vinegar  or  lemon 
juice.   Let  stand  5  min.  before  using. 

Bev  Parks 


II 


^    ■  ■ 


ORANGE  BOW  KNOTS 

These  hot  rolls  are  fragrant  with  fresh  orange,  and 
with  orange  icing.   So  airy  they  almost  fly  away. 

1  pkg.  dry  yeast  5  to  5^  cups  sifted  flour 

or  1  yeast  cake  2  eggs  (beaten) 

\   cup  water  2  tbsp.  grated  orange  peel 

1  cup  milk  (scalded)  \  cup  orange  juice 

\   cup  shortening  1  tsp.  salt 
1/3  cup  sugar 

Soften  yeast  in  lukewarm  water.   Combine  hot  milk, 
shortening,  sugar  and  salt.   Cool  til  lukewarm; 
stir  in  about  2  cups  of  the  flour  and  beat  well,  add 
eggs,  mix  well.   Stir  in  softened  yeast  -  add  orange 
peel,  juice  and  remaining  flour  (little  more  or  less 
to  make  soft  dough).   Cover,  let  rest  10  minutes. 
Knead  8  to  10  minutes  on  floured  board  until  smooth 
and  elastic.   Place  in  lightly  greased  bowl,  turning 
once  to  grease  surface.   Cover,  let  rise  in  warm  place 
until  double  (about  2  hours) .   Punch  down,  cover  let 
rest  10  minutes.   Roll  dough  in  18  by  10  inch  rectangle, 
\   inch  thick.   Cut  strips  10  inches  long  and  3/4  inches 
wide.  Roll  each  strip  lightly  under  your  fingers, 
loosely  tie  in  knot.   Arrange  on  greased  baking  sheet. 
Cover,  let  rise  until  almost  double,  about  45  min. 
Bake  in  hot  oven  400°   10  min.   Makes  about  2  dozen. 

Ice  with  Orange  Icing 

Blend  1  tsp.  grated  orange  peel,  2  tbsps.  orange 
juice  and  1  cup  sifted  confectioners  sugar.   Brush 
the  icing  on  with  a  pastry  brush.   YUMMY  I 

Anne  Lawson 
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ST.  NICHOLAS'  RING 

I  pkg.  hot  roll  mix  ^  cup  brown  sugar  (firmly 

^  cup  flour  packed) 

I  tbsp.  grated  orange  rind   %  cup  melted  butter 
1  cup  chopped  walnuts        ^  cup  sliced  candied  or 

maraschino  cherries 

Make  sweet  dough  as  package  directs,  when  ready  to 
shape  divide  in  half.  Roll  ^  into  rectangle  7*'xl4*'. 
Mix  remaining  ingredients  and  spread  half  on  dough. 
Roll  tightly  in  a  long  roll.  Seal  edges.  Place  on 
greased  baking  sheet.  With  scissors  cut  roll  in  half 
lengthwise,  making  2  strips  14"  long.  Place  one  strip 
across  the  other  to  make  an  X.  Keep  cut  sides  up.  Start- 
ing at  center  and  working  out  toward  either  end,  loosely 
criss  cross  strips,  keeping  cut  sides  up.  This  forms  a 
long  twist.  Now  form  into  a  ring  and  seal  ends  together. 
Repeat  with  remaining  dough  and  filling.  Let  rise  as 
package  directs.  Bake  at  350°  20-25  min.  until  golden 
brown.  Makes  2   9"  rings. 

Decorate:  Frost  with  1  cup  confectioner's  sugar  mixed 
with  2-3  tbsp.  milk.  Trim  with  gum  drops,  cherries  and 
walnuts.  This  has  been  a  traditional  Christmas  bread  at 
my  house  fo  many  years.  Make  it  ahead  of  time  and 
freeze  in  Reynold's  wrap,  iced  and  all.  When  ready  to 
use  just  warm  in  oven. 

Ola  Dyer 


HOT  ROLLS 

1  cup  milk  /  1  egg 

\   cup  sugar  3  cups  flour 

^  cup  shortening  1  tsp.  salt 

1  yeast  cake 

Heat  milk  and  pour  over  sugar  and  shortening,  crumble 
yeast  cake  and  add  beaten  eggs,  then  add  flour  and  salt, 
mix  well.  Cover  and  let  stand  until  it  rises  to  double 
its  bulk.  Make  into  clover  leaf  rolls  in  muffin  tins, 
let  rise  again  and  bake  until  golden  ^rown.  Bake  in 
425  oven.  Very  good  for  small  family. 
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Madlyn  Snell 


"OLD  FASHIONED  RISEN  BISCUITS" 

2  tbsps.  shortening  2  cups  flour 

1  tbsp.  sugar  1  yeast  cake 

1  tsp.  salt  1  cup  milk 

Into  bowl,  place  shortening,  sugar  and  salt.   Heat 
milk,  cool  to  lukewarm  --  dissolve  yeast,  pour  over 
shortening  and  sugar.   Add  flour  1  cup  at  a  time, 
mix  well.   On  a  well  floured  board  roll  out,  cut 
with  biscuit  cutter,  place  in  pan,  brush  with  melted 
butter,  place  one  on  top  of  the  other.   Let  rise  about 
two  hours.   Bake  450   about  15  minutes. 
Delicious;  can  be  prepared  ahead  of  time,  will  keep 
in  freezer. 


BISCUITS 


2  cups  flour 

1  tsp.  salt 

5  tsp.  baking  powder 


Jewell  Honeycutt 


5  tbsp.  Crisco 
3/4  cup  milk 


Sift  together  flour,  salt  and  baking  powder.   Cut 
into  this  mixture  the  Crisco  until  it  is  the  texture 
of  corn  meal.   Stir  in  milk.   Turn  onto  well  floured 
board,  knead 'slightly .   Roll  out  and  cut  with  biscuit 
cutter.   Bake  at  450°.   If  using  buttermilk,  sift  1/3 
tsp.  soda  and  3  tsp.  baking  powder  with  the  flour  and 
use  2  tbsp.  additional  liquid. 

Melba  Clark 


1  yeast  cake 

1  cup  milk 

2  tsp.  salt 


LOAF  VIENNA  BREAD 

1  cup  warm  water 

2  tbsp.  sugar 

3  tbsp.  shortening 
6  cups  flour 

Crumble  yeast  into  water  and  let  set  about  5  min.  Heat 
milk,  add  shortening,  sugar  and  salt.   Add  milk  to 
yeast,  work  in  half  the  flour,  beat  this  very  good. 
Add  other  half  of  flour.   Knead  all  well.   Let  rise 
in  warm  place.   Yield  2  loaves.  Bake  in  350°  oven. 

Avis  Cavelli 


SWEET  POTATO  BISCUITS 

2  cups  flour  2  tbsp.  light  brown  sugar 

3  tsp.  baking  powder      3/4  cup  mashed  sweet  potato 
1  tsp.  salt  \   tsp.  baking  soda 

\   cup  margarine  (melted)   3/4  cup  buttermilk 

Preheat  oven  to  400°.  Sift  flour,  baking  powder 
and  salt  together.   In  small  bowl  combine  brown  sugar 
and  melted  margarine  with  sweet  potato,  beating  with  fork 
until  light  and  fluffy.   Stir  baking  soda  into  butter- 
milk.  Pour  into  dry  ingredients,  along  with  sweet 
potato  mixture;  stir  only  until  moistened.   Turn  out 
onto  lightly  floured  surface.   Knead  about  10  times  to 
form  a  soft  smooth  dough.   Gently  roll  to  3/4" 
thickness.   Cut  and  place  on  ungreased  cookie  sheet; 
bate  20  minutes. 

Anne  Smith 


SWEET  POTATO  BISCUITS 


1  cup  sweet  potato  2  cups  self-rising  flour 

(boiled  or  baked)  1  tsp.  cinnamon  (opt.) 

\   cup  melted  shortening  1  tbsp.  pet  milk  (more 

3  tbsp.  sugar  if  needed) 

Mix  mashed  potatoes,  sugar  and  shortening.   Add  Flour 
and  enough  milk  to  knead  thoroughly.   Pinch  off  and 
shape  biscuits  by  hand.   Bake  in  hot  oven  about 
20  minutes. 


Thelma  Hal stead 
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NO- KNEAD  BREAD  ROLLS 

2  yeast  cakes  \   cup  sugar 

\   cup  lukewarm  water  2  cups  boiling  water 

\   cup  shortening  2  eggs 

1  tbsp.  salt  6  cups  flour 

Soften  yeast  in  warm  water  -  cool.   Place  shortening, 
salt  and  sugar  in  large  mixing  bowl,  add  boiling  water, 
stir  until  fat  and  sugar  are  dissolved,  add  dissolved 
yeast.   Beat  in  unbeaten  eggs,  stir  in  half  flour 
gradually,  until  batter  is  smooth  -  add  remainder  of 
flour  and  mix  until  smooth.   Place  dough  in  a  greased 
bowl,  chill  in  refrigerator  for  2  to  24  hours.   Shape 
as  desired  into  rolls  and  place  in  greased  pan.   Brush 
surface  with  melted  butter  -  let  rise  until  double  in 
bulk.   Bake  425°  for  small  rolls  (15  -  20  min.)  for 
large  rolls  400°  (25  -  30  min.).   Brush  with  melted 
butter  when  removed  from  oven. 

This  is  an  excellent  pizza  dough,  spread  thinly  on 
greased  baking  sheet  and  cover  with  desired  pizza 
ingredients . 

I  use  tomato  sauce,  pepperoni,  sausage,  or  bacon,  a 
strong  and  a  mild  cheese,  green  pepper  rings,  sliced 
green  olives  and  onion  rings.   Cover  with  grated 
cheese  and  sprinkle  lightly  with  oregano .   Bake  until 
golden  brown  around  edges. 

Rachel  Robeson 


MARIE'S  FREEZER  ROLLS 

2  cups  milk  \   cup  sugar 

\   to  3/4  cup  shortening 

Put  milk,  sugar  and  shortening  on  stove  and  bring 
to  boil.   Set  in  cold  water  to  cool.   Dissolve  2 
yeast  cakes  in  1/3  cup  lukewarm  water.   Sift  \   tsp. 
soda,  \   tsp.  baking  powder,  3  tsp.  salt  in  4  or  5 
cups  flour.   When  mixture  is  cool,  mix  flour  with 
yeast  and  cooled  mixture.   Add  more  flour   if  needed 
Let  rise  until  doubled   in  bulk,  punch  down,  then 
let  rise  again.   Make  into  rolls  and  freeze. 

Vivian  Petty 
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HOT  BUTTER  DIPS 

2^  cups  flour  3^  tsp.  baking  powder 

1  tsp.  sugar  lij  tsp.  salt 

1  cup  milk 

Melt  butter  in  pan.  Mix  ingredients.  Roll  out.  Cut 
in  strips.  Then  cut  into  size  strips  desired  per  roll 
Dip  in  melted  butter  and  lay  side  by  side  in  pan. 
Bake  15  to  20  minutes  in  450°  oven. 

Dot  Burns 


SPOON  BREAD 

2  cups  milk  2  tbsp.  baking  powder 

%  lb.  butter  2  tbsp.  sugar 

4  eggs  \   tsp.  salt 
\   cup  cornmeal 

Bring  milk  and  butter  to  boil.   Beat  yolks  and  whites 
separately.   Pour  boiling  milk  and  butter  into 
mixed  dry  ingredients  and  blend  thoroughly.   Blend 
in  yolks  and  fold  in  whites.   Bake  in  well  greased 
casserole  at  450°  until  brown. 

Martha  F err ell 
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CAPE  COLONY  CHEESE  CAKE 

Part  I   Mix  2  cups  sugar  frosted  flakes,  crushed,  ^ 

cup  sugar,  ^  cup  butter  melted.  Reserve  3  tbsp. 
for  topping.  Pat  into  cake  pan,  bake  15  minutes 
in  300°  oven. 

Part  II  Combine:  1  tbsp.  gelatin,  k   cup  sugar,  ^  tsp, 

salt  with  1  egg  yolk,  beaten 
Add:     ^  cup  milk.  Cook  over  boiling  water 
until  thick.  Cool. 

Part  III  Stir  in:  1^  cup  small  curd  cottage  cheese, 

^  tsp.  orange  and  lemon  rind, 
^  tsp.  vanilla 

Fold  in:  ^  cup  whipped  cream, 
1  egg  white  beaten 

Pour  in  crust.  Sprinkle  top 

Chill  3  hours.  F  )r  topping  -  blueberries  or  cherries. 


yfk 


C^dipe  v^o/ou 
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ASPARAGUS  CASSEROLE 


1  can  green  asparagus 
1  can  mushroom  soup 
3  hard  boiled  eggs 


1  cup  toasted  bread  crumbs 

1  cup  sweet  milk 

Salt  and  pepper  to  taste 


Grease  casserole  dish  with  butter  and  arrange  in 
alternate  layers,  asparagus,  mushroom  soup,  bread 
crumbs  and  sliced  eggs.   Pour  over  this  1  cup  of 
milk  and  dot  top  with  butter.   Bake  in  moderately 
hot  oven  for  about  40  minutes.   Strips  of  red  pim- 
ento and  green  pepper  added  to  this  give  a  delight- 
ful flavor. 

Sylvia  Thompson 
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SPANISH  MUSHROOM  RICE 


%  cup  raw  white  rice 
1/3  cup  minced  onion 

1  green  pepper,  chopped 
}i   garlic  clove,  minced 
1/3  cup  celery,  diced 

k   lb.  sliced  fresh  mushrooms 

2  tbsp.  fat 

1^  cups  canned  tomatoes 


^  can  pimento,  diced 

^  tsp.  salt 

%  tsp.  pepper 

dash  cayenne 

%  cup  grated  sharp  cheese 

paprika 

^  lb.  hamburger 


Cook  rice  until  tender.   Saute*  onion,  green  pepper, 
garlic,  celery,  and  mushrooms  in  fat  in  covered  skillet 
for  10  minutes,  stirring  occasionally.   Brown  ground 
meat.  Add  tomatoes  and  pimento  and  simmer,  covered  for 
15  minutes.   Add  salt,  pepper,  cayenne,  and  ^  cup  cheese, 
together  with  cooked  rice.   Mix  well.   Place  in  greased 
1  qt.  casserole.   Top  with  remaining  ^  cup  cheese  and 
sprinkle  with  paprika.   Bake  at  375°  tor  30  minutes. 
Serves  4. 

Mrs.  Mildred  Dill 

ORANGE  GLAZED  SWEET  POTATOES 

Cook  sweet  potatoes  in  jackets.   Remove  skins  and  put 
in  baking  dish.   Pour  sauce  over  them. 


2  tbsp.  grated  orange  rind 
1  tbsp.  corn  starch 
1/3  cup  white  sugar 


^  cup  brown  sugar 
1  cup  orange  juice 
3  tbsp.  butter 


Combine  above  ingredients  in  saucepan  and  cook  until 
thick,  stirring  constantly.   (This  dish  may  be  prepared 
ahead  of  time  and  put  in  oven  to  heat  just  before  serving.) 


Florence  B.  Timber lake 
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QUICK  WELSH  RAREBIT 

To  a  can  of  Heinz  cheese  soup  add  \      cup  of  milk  plus 
a  dash  of  dry  mustard.  I've  discovered  that  to  add  a 
"hunk"  of  grated  sharp  cheese  enhances  the  flavor. 
Heat  and  serve  on  toasted  bread  or  English  muftins. 

To  hide  some  sliced  tomatoes  under  the  sauce  and 

to  garnish  with  hard-cooked  egg  slices  plus  slices  ot 
crisp  bacon  makes  this  a  hearty  dish.  This  adapts  well 
when  guests  are  expected  for  lunch  because  it  can  be 
prepared  ahead  of  time  and  kept  warm  over  hot  water. 
--And  it's  a  favorite  with  the  children  when  their 
father  is  out  for  dinner. 


Emily  Parker 


HARVARD  BEETS 


3  cups  cooked  diced  beets        3  tbsp.  butter,  melted 
3  tbsp.  cornstarch  Jj  cup  vinegar 

6  tbsp.  sugar  ^  cup  water 

Combine  all  ingredients  except  beets  and  cook  until 
smooth  and  thick.  Add  beets  and  heat  thoroughly. 

Margaret  Yeoman 

HARVARD  SAUCE 

%  cup  vinegar 

if  cup  sugar 

1  tbsp.  corn  starch 

Blend  sugar  and  corn  starch.  Add  vinegar  slowly  while 
stirring.  Boil  over  medium  heat  until  thickened.  Add 
well  drained  beets  and  heat  thoroughly. 


SCOTCH  EGGS 

6  hardcooked  eggs 

^  cup  stale  bread  crumbs 

1  cup  minced  ham  or  other  meat 

salt  and  pepper  to  taste 

2/3  cup  milk 

egg  and  bread  crumbs 

frying  fat 


Cook  eggs  20  min.  in  water  just  below  the  boiling 
point.  Stand  in  cold  water  for  ^   hour,  then  remove 
shells  and  wipe  dry.  Cook  bread  crumbs  in  milk  till 
thick,  add  seasoning  and  meat  and  mix  together  to 
form  a  slightly  stiff  paste.  Take  a  portion  of  this 
and  press  around  one  of  the  eggs  smoothly  with  the 
hands,  having  the  paste  equal  thickness  all  over, 
and  continue  till  eggs  are  covered.  Take  a  raw  egg 
with  1  tbsp.  of  water  and  beat  lightly;  dip  each 
prepared  egg  into  this  and  cover  every  particle  with 
the  raw  egg.  As  soon  as  covered  coat  with  bread  crumbs 
and  fry  in  deep  fat  until  golden  brown.  Cut  in  halves, 
stand  cut  side  up,  and  serve  plain  or  with  white 
or  tomato  sauce.    Good  luncheon  dish. 

Vivian  Petty 


BAKED  EGGS 


Grease  well  individual  baking  cups.  Break  1  slice 
of  bread  into  crumbs  and  line  cup,  making  a  little 
nest  in  center.  Don't  pack  down  the  bread.  Break 
one  egg  into  each  lined  cup.  Season  with  salt  and 
pepper.  Top  each  with  1-2  tbsp.  grated  cheese,  and 
pour  over  top  of  each  1  tbsp.  of  cream.  Bake  in 
3/5°  oven  until  eggs  are  firm,  about  15  min.  Serve 
in  cups  or  turn  out  right  side  up  onto  plate.  This 
dish  is  very  good  for  company  or  holiday  breakfast, 

Bev.  Parks 
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1-lOoz.  pkg, 

6  hardboiled  eggs 

3  tbsp.  salad  dressing 

I  tbsp.  minced  onion 

I  Csp.  prepared  mustard 

\   tsp.  Worcestershire 

l-4^oz.  can  deviled  ham 


frozen  broccoli,  cooked  and  drained*^ 


COMPANY  EGG  BAKE 


2  tbsp.  butter  or  oleo. 

2  tbsp.  enriched  flour 

1  cup  milk 

^   tsp.  salt 

k   lb.  sharp  processed 

American  cheese,  diced 

1  cup 


Arrange  broccoli  in  10x6x1%  inch  baking  dish.  Cut 
eggs  in  half  lengthwise;  remove  yolks  and  mix  with 
salad  dressing,  onion,  mustard,  Worcestershire,  and 
half  the  ham;  add  salt  and  pepper  to  taste.  Place 
small  amount  of  deviled  ham  in  egg  whites;  fill  with 
yolk  mixture  and  top  with  remaining  ham.  Arrange  on 
broccoli,  melt  butter,  blend  in  flour.  Gradually  add 
milk;  cook  stirring  constantly,  till  thick;  add  salt. 
Add  cheese,  stir  till  melted.  Cover  eggs  with  sauce. 
Bake  in  350°  oven  25-30  rain.  Makes  5-6  servings. 
(Very,  very  good.') 

Anne  Laws on 


EGG  PLANT  CASSEROLE 


1  egg  plant 


1  can  mushroom  soup 


small  amount  italian  seasoning 
grated  mozzerella  cheese 

Peel  egg  plant.  Cut  in  cubes.  Boil  in  small  amount  of 
water  until  tender.  Grease  casserole.  Put  alternate 
layers  of  egg  plant  and  cheese.  Sprinkle  small  amount 
italian  seasoning  between  layers.  Pour  can  (undiluted) 
soup  over  top.  Cook  about  30  min.  in  moderate  oven. 


Mrs.  W.  Kenneth  Haddock   (Frances) 


33 


FRIED  TOMATOES 


Cut  large  chilled  tcxnatoes  in  thick  slices  and  rub  on 
both  sides  with  a  mixture  of: 


3  tbsp.  prepared  mustard 

2  tbsp.  Worcestershire  sauce 

1^  tbsp.  sugar 

1  tbsp.  onion  juice 

^  tsp.  salt 

^  tsp.  paprika 


Fry  until  golden  brown. 


Peggy  Wallace 
ENGLISH  STEWED  TOMATCKS  \j 


1  small  can  tomatoes 

^  cup  minced  onion 

4  tbsp.  bacon  grease 

1  tbsp.  sugar 

Salt  and  pepper  to  taste. 


Fry  onion  in  bacon  grease  until  tender.  Add  tomatoes 
and  seasoning.  Good  over  day  old  bread. 

Mrs.  C.E.  Patton 

T(»1AT0  CASSEROLE 


2  cups  strained  tomatoes  (1  can) 
•  3/4  cup  boiling  water 
1  cup  brown  sugar 
1  tsp.  salt 


Combine  and  bring  to  boil.  Simmer  for  5  minutes. 

3  cups  bread  crumbs 
^  cup  butter,  melted 

Put  bread  cubes  in  casserole.  Pour ^butter  over  bread 
cubes.  Then  pour  tomato  mixture  over  all.  Bake  for  50 
minutes  in  moderate  oven. 


Mrs.  W.  Kenneth  Haddock  (Frances) 


While  the  following  recipe  is  not  original  with  me 
I  have  prepared,  and  liked  the  results,  I  certainly 
recommend  it.  This  was  given  to  me  by  Mrs.  H.  Warren 
Landis  of  Chuckatuck,  Virginia. 

BAKED  NOODLES 

1%  lbs.  ground  beef 

I  green  pepper,  chopped 

1  cup  celery,  chopped 

2  small  onions,  chopped 
1  4  oz .  can  mushrooms 
1  10^  oz .  can  tomato  soup 
1  large  can  tomatoes 
1  small  bottle  stuffed  olives 

1  lb.  pkg.  egg  noodles  (narrow) 
1  tsp.  chili  powder 

1  cup  grated  cheese 
Salt  and  pepper  to  taste 

Cook  noodles  separately.  Brown  beef.  Put  celery 
onions,  pepper  in  separate  pan  with  a  little  juice 
from  the  beef  and  cook  10  minutes .  Add  mushrooms . 
Mix  above  ingredients  with  meat.  Add  olives,  tomatoes 
and  tomato  soup;  mix  with  cooked  noodles.  Add  chili 
powder.  Salt  and  pepper  to  taste.  Add  grated  cheese 
on  top.  Serves  12.   Bake  slowly  350°  for  1  hour. 

Dr.  Haddock 

STRING  BEAN  CASSEROLE 

2  pkgs.  frozen  string  beans (french  style) 
1  can  cream  of  mushroom  soup 

1  can  water  chestnuts  (sliced  thin) 
^   cup  grated  sharp  cheese 
dash  of  nutmeg 
k   tsp.  salt 

Cook  string  beans  according  to  directions  on  package. 
Drain  well,  add  soup,  water  chestnuts  and  seasonings. 
Place  in  greased  casserole,  top  with  grated  cheese  and 
place  in  300°  oven  for  10-15  minutes. 


Frances  Kellam 
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ASPARAGUS  SUPREME 

I  can  asparagus 

1  can  cream  df  mushroom  soup 

^   cup  blanched  chopped  almonds 

^  cup  chopped  plmiento 

1  cup  grated  aroerican  cheese 


Make  ^  recipe  white  sauce,  heat,  add  mushroom  soup, 
grated  cheese,  almonds,  plmiento.  Now  alternate  layers 
of  asparagus  and  sauce  in  casserole  dish,  topping 
with  buttered  ritz  crumbs.  Bake  in  moderate  oven 
until  done. 

Mrs.  G.C.Manson.Sr . 
CORN  CHOWDER 


1  onion  chopped 

1  oz.  salt  pork 

2  cans  corn 

1  diced  potato 


1  qt.  milk 
salt  and  pepper 

2  cups  boiling  water 


Cut  salt  pork  fine,  fry.   Skim  out  meat,  fry  onion  in 
fat.   Simmer  corn  in  2  cups  boiling  water  for  10  min. 
Add  milk,  diced  potato,  salt  and  pepper.   Simmer 
45  minutes.   Serve  with  crackers. 

CORN  PUDDING  OR  DEVILED  CORN 


2  tbsp.  butter 
2  tbsp  flour 
1^  cups  milk 
1  tsp.  salt 
%  tsp  mustard 
Paprika 


2  cups  corn  pulp  _^// 

1  egg  ^c/   V<, 

1  tbsp.  Worcestershire 

sauce 
buttered  crumbs 


Make  a  sauce  of  butter,  flour,  milk  and  seasonings, 
add  corn,  egg  slightly  beaten,  and  Worcestershire  sauce, 
Pour  into  a  baking  dish,  cover  with  crumbs  and  bake, 
15  to  30  minutes  at  350°  to  400°. 

Sylvia  Thompson 
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CORN  PUDDING 


2  cups  corn 

3  eggs 

2  tsp.  sugar 


2  cups  milk 
2  tsp.  butter 
1  tsp.  salt 


Beat  eggs  slightly,  add  milk,  sugar  and  salt.   Stir  in 
corn  (fresh  or  shoe  peg).   Mix  well  and  turn  into  butter- 
ed casserole.   Stir  a  little  so  that  some  butter  comes 
to  top.   Bake  for  1  hour  at  325°. 


Margaret  Yeoman 

CORN  FRITTERS 

3  eggs  separated  %  tsp.  salt 

1-2/3  cups  cooked  or  canned  corn  1/8  tsp.  pepper 
6  tbsp.  fat  or  salad  oil         ^  cup  flour 


Beat  egg  yolks  well,  then  add  corn,  seasoning  and  flour 
Fold  in  stiffly  beaten  egg  whites.   Drop  by  spoonfuls 
in  the  oil  in  skillet  or  on  a  griddle.   Serves  b. 

Billie  Jane  Winston 

BAKED  SUMMER  SQUASH 

1  to  2  lbs.  green  scallop  summer  squash 

1  small  onion,  minced 

3  slices  bacon,  diced 

1  cup  cracker  crumbs 

1  egg  beaten 

salt 

(You  may  add  a  small  can  of  mushrooms). 

Cook  squash  until  tender.   Then  mash.   Cook  onion  and 
bacon  until  onion  is  tender.   Add  this  to  the  squash 
along  with  the  cracker  crumbs  and  beaten  egg.   Pour  in 
casserole  and  bake  at  300°  for  about  k   hour. 

Anne  Jackson 
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CHEESY  ASPARAGUS 

I  #2^  can  asparagus 

1  cup  cheese- flavored  cracker  crumbs 

1  can  cream  of  mushroom  soup 

1  tbsp.  butter  or  4  slices  cooked  bacon,  crumbled 

Drain  asparagus;  reserve  liquid.   Sprinkle  1/3  of  the 
crumbs  in  bottom  of  buttered  1^  qt.  casserole.   Top  with 
layer  of  asparagus.   Spread  ^   of  soup  over  asparagus; 
sprinkle  with  2  tsp.  asparagus  liquid.   Repeat  layers, 
ending  with  crumbs.   Dot  with  butter  or  sprinkle  with 
bacon.   Bake  uncovered  at  350°  for  20  minutes  or  until 
crumbs  brown  slightly.   Serves  8. 

Helen  Waller 


ASPARAGUS  AND  PEAS  CASSEROLE 

1^  cups  medium  white  sauce 

Grease  pyrex  dish,  put  layer  of  green  asparagus,  then 
pour  some  of  the  white  sauce  over  it,  then  a  layer  of 
English  peas  canned,  then  cut  pimento  very  fine  and 
place  on  peas.   Then  a  layer  of  finely  chopped  blanched' 
almonds.   Repeat  the  layers' until  dish  is  filled.   On 
top  of  this  sprinkle  buttered  toasted  crumbs  or  grated 
cheese.   I  prefer  the  cheese.   You  may  also  add  sliced 
hard  boiled  eggs  to  this  casserole.   Bake  30  min.  at  350°, 

Melba  Clark 

BUTTERBEANS - -MUSHROOMS 

1  pkg.  frozen  butterbeans 
1  small  can  mushrocxns 
^  stick  margarine 

Put  in  casserole  with  top  on  and  cook  at  320°  about  40 
minutes  or  until  beans  are  done. 


A8 


CORN  PUDDING 

2  tbsp.  margarine  %  tsp.  salt 

1^  tbsp.  flour  1/8  tsp.  pepper 

1  cup  milkCpreferably  2  cups)        2  eggs 

2  cups  whole  or  crushed  corn(l  can) 
1  tbsp.  sugar 

Melt  butter,  add  flour  and  mix  well.  Add  milk  gradually 
bring  to  boiling  point  stirring  constantly.  Add 
corn,  sugar,  salt  and  pepper.   Heat  thoroughly.  Remove 
from  fire  and  add  well  beaten  eggs  and  pour  into 
baking  dish.   Put  in  pan  of  hot  water  and  cook  at 
350  for  25  pinutes. 

Alice  Godsey 


ZESTY  CARROTS 


8  medium  carrots  diced  and  cooked  until  tender.  %  cup 
mayonnaise,  2  tbsp.  grated  onion,  2  tbsp.  horseradish, 
1  tsp.  salt,  hi   tsp.  pepper.  Combine  all  ingredients 
in  casserole  and  sprinkle  with  bread  crumbs.  Bake 
15  minutes  at  350°. 


Martha  Ferrell  C 


TOMATOES  STUFFED  WITH  MUSHROOMS 
(Serves  eight) 

8  firm  tomatoes  peeled  and  as  much  of  the  center  scooped 
out  as  possible.  In  a  skillet  saute  %  lb,  of  fresh 
mushrooms  (chopped)  or  1  large  can  in  4  tbsp,  butter; 
add  4  tbsp,  flour  and  2  cups  milk;  stir  and  cook  until 
thick  and  smooth.  Season  with  salt  and  pepper,  2  tsp, 
oregano,  1  tsp.  bay  leaves  and  4  drops  hot  sauce  and 
stir  well.  Take  the  scooped  out  tomatoes  and  fill 
with  above  sause;  then  sprinkle  with  1  cup  of  soft 
bread  crumbs.  Put  a  dab  of  butter  on  top  of  tomatoes 
and  then  sprinkle  with  Parmesan  cheese.  Place  in  a 
slightly  greased  shallow  pan  and  bake  20  min.  at  350°. 

Mrs,  Davis  Gray 
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MODIFIED  SPANISH  OMELET 

Saute  in  a  little  butter  %  cup  each  onion  and  green 
pepper  and  1  tomato  diced  finely.   Beat  5  eggs  with 
3  tbsp.  milk  and  salt  and  pepper  to  taste.   Pour  egg 
mixture  into  large  skillet  in  which  1  tbsp.  butter 
has  been  melted.  Fry  slowly  until  eggs  are  set.   Pour 
sauce  from  other  pan  over  eggs  and  sprinkle  with 
minced  browned  bacon.   Fold  omelet  and  cook  for  a 
few  minutes.   Turn  and  cook  on  other  side.  Serves  4. 

Martha  Ferrell 


MILE-HI  CHEESE  SOUFFLE 

Melt  %  cup  butter.  Stir  in  ^  cup  sifted  flour  and 

1  tsp.  salt,  %  tsp.  paprika,  dash  cayenne.   Slowly 
stir  in  2  cups  milk.  Continue  to  stir  and  cook 
over  low  heat  until  sauce  is  thick  and  smooth.  Add 

2  cups  shredded  sharp  cheese,  stir  and  cook  until 
blended.  Remove  from  heat.   Beat  8  egg  yolks 
until  foamy-stir  in  sauce.  Beat  whites  stiff  - 
carefully  fold  sauce  into  whites.  Pour  into 
buttered  3  qt.  casserole.  Bake  in  hot  oven  (475°) 
10  min. -reduce  heat  to  400°  and  continue  baking 
for  25  minutes.  Serves  6. 


Annie  M,  Toler 


iUicURRIED  RICE 

— ^^"-^^r— 

\   cup  chopped  onions 

\   stick  oleo 

1  cup  short  grain  rice 


1  can  beef  consomme 

1  small  can  sliced  mushrooms 

Pinch  of  curry 


Cook  onions  in  oleo-add  rice  and  brown.  Mix  all 
together  and  put  in  covered  casserole  and  bake  about 
1  hour  at  325   .  Serves  6  people. 

Margaret  Dugger 
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CHEESE  SOUFFLE 


1  tbsp.  butter  or  marg. 

2  tbsp.  flour 
}i   tsp.  salt 
dash  of  pepper 


2  eggs,  seperated 
2/3  cup  skim  milk 
2/3  cup  grated  American 
cheese 


Melt  butter,  stir  in  flour  and  seasonings.  Slowly 
stir  in  milk.  Stir  over  low  heat  until  mixture  thickens 
and  boils.  Remove  from  heat;  add  cheese.  Stir  until 
melted.  Add  a  little  of  the  hot  cheese  mixture  to 
beaten  egg  yolks,  then  all  at  once  to  cheese  slowly, 
stirring.  Fold  in  stiffly  beaten  egg  whites.  Pour  gently 
into  ungreased  quart  baking  dish.  Place  in  a  pan  of 
hot  water.  Bake  in  slow  oven  325°  for  1  hour,  or 
until  an  inserted  knife  comes  out  clean. 
Yield:  4  servings. 

Bev.  Parks 


CARROT  SOUFFLE 


2  cups  cooked  and  mashed 

carrots 
1  tsp.  salt 
ki   cup  strained  honey 


1%  cup  rich  milk  or 

light  cream 
3  tbsp.  cornstarch 
3  eggs 


4  tbsp.  butter  melted 

Mix  milk,  honey,  cornstarch  and  butter  and  add  to 
mashed  carrots,  fold  in  well  beaten  eggs.  Cook 
45  min.  400°,  in  casserole. 


Margaret  Yeoman 
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SPANISH  RICE 

I  #2  can  tomatoes 
I  small  onion,  diced 

1  small  green  pepper,  chopped 
Salt  and  pepper  to  taste 
1/3  cup  gravy  if  any  left  over,  if  not  1  bouillon  cube 
1/3  cup  water 

Dash  of  tabasco  sauce  (optional) 
^   cup  unwashed  dry  rice 

2  tbsp.  butter 
Cubed  beef 

Put  tomatoes,  onion,  green  pepper,  seasonings,  gravy, 
or  bouillon  cube  and  water,  and  dash  of  tabasco  sauce 
in  a  pan  and  let  heat.  In  another  pan  melt  the  butter 
and  add  the  rice  and  stir  so  that  all  grains  will 
brown  evenly  and  let  cook  until  golden.  Combine  the 
two  mixtures  in  a  casserole  dish.  Add  the  cubed  beef 
(or  cubed  pork  if  left  over  roast  is  pork)  and  let 
cook  for  1  hour  in  a  375-400°  oven, 

Tillie  White 

RICE  PILAFF 

2  tbsp.  butter 

%  cup  rice  (raw) 

1  small  can  mushrooms  (drained) 

1  can  onion  soup 

^  can  water 

Brown  rice  in  butter.  Add  mushrooms,  soup  and  vater. 
Cover  and  simmer  until  done.  Serves  4. 

Melba  Clark 
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KIDNEY  BEAN  CASSEROLE 

6  tbsp.  rainced  green  pepper 
2  cups  sliced  onions 
4  tbsp.  saiad  oil 

2  yAZ  cans  drained  kidney  beans  (save  juice) 

3  peelea  comatoes  or  1  cup  canned  tomatoes  (drained) 
^  tsp.  salt 

2  tsp.  brown  sugar 


Fry  pepper  and  onions  in  oil  til  tender.   Arrange  ingred- 
ients in  alternate  layers  in  l^   qt.  casserole,  sprinkling 
each  layer  with  salt  and  sugar.   Pour  over  this,  3  tbsp. 
bean  juice.   Bake  covered  for  30  minutes  in  400°  oven. 
Serves  6. 

Billie  Jane  Winston 

BAKED  BEAN  SKILLET  SUPPER 


^   lb.  link  sausage 
1  can  baked  beans 
1  cup  kernel  corn 
1  can  tomatoes 


1  tsp. 
k   tsp. 


salt 
basil 


^  tsp.  pepper 


Brown  sausage  in  skillet;  pour  off  fat.   Add  remaining 
ingredients  and  simmer  for  15  minutes. 


Mabel  B.  Church 


LIMA  BEANS  WITH  CELERY 

1  pkg.  frozen  baby  lima  beans 

1  cup  celery  cut  in  ^"  pieces  and  cooked 

^  cup  milk 

1  can  condensed  cream  of  celery  soup 


Cook  lima  beans  as  directed  on  package.   Then  add  the 
cooked  celery,  milk  and  cream  of  celery  soup.   Excellent 
with  chicken.   Serves  3-4. 

Evelyn  Ferrell 
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GREEN  BEAN  CASSEROLE 

Cook  1  lb.  or  1  #2  can  of  green  beans  until  tender, 
season  with  salt,  pepper  and  a  dash  o£  nutmeg. 
Saute'  in  oil:   3  stalks  of  celery,  cut 

1  onion,  chopped 

1  can  of  mushrooms 
Drain  beans  and  pour  in  casserole.  Mix  in  vegetables, 
Pour  over  ^  pint  of  sour  cream  thinned  with  a  little 
milk,  put  cheese  slices  or  grated  cheese  on  top. 
Cover  with  bread  crumbs.  Put  in  moderate  oven  only 
until  crumbs  brown  and  cheese  melts. 

Mrs.  Albert  Lee  Barco,  Jr. 


GREEN  BEAN  CASSEROLE 

Every  time  I  use  this  tasty,  easy-to-prepare  oven 
dish  I  can  thank  Mrs.  F.  E.  Winslow,Jr, 

1  pkg.  frozen  green  beans 

1  can  mushroom  soup 

1  can  french  fried  onions 

Mix  listed  ingredients  xn  casserole  dish.  Add  salt 
and  pepper  as  desired.  Add  enough  milk  to  attain 
desired  consistency.  Cook  in  moderate  oven  for 
20-30  min. 

I  have  found  that  a  topping  of  bread  crumbs  and 
parmesan  cheese  adds  a  bit  of  a  party  touch  when  one 
desires  a  main  elagant  dish, 

Emily  Parker 
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SKILLET  CHINESE  CABBAGE 

7  tbsp.  butter 

7  cups  finely  shredded  Chinese  cabbage 

if  cup  milk 

}i   tsp.  salt 

Speck  of  pepper 

Melt  butter  in  skillet.  Add  cabbage,  cook  5  minutes 
over  medium  heat.  Stir  in  remaining  ingredients. 
Cover  and  cook  for  5  minutes  or  until  tender.  Makes 
4  servings. 

Anne  Jackson 

PAPRIKA  ONIONS 


Boil  whole  white  onions  until  almost  tender. 
Drain  and  cook  5  minutes  in  butter  and  sugar,  allowing 
^   cup  butter  and  ^  cup  sugar  for  three  pounds  of 
onions.  Sprinkle  generously  with  paprika. 

This  is  delicious.  It  was  the  late  Mrs.  James 
Bickford's  recipe. 

Peggy  Wallace 

CHILI  BEANS 

Soak  1  cup  dry  pinto  beans  overnight.  Next  morning 
cover  beans  with  4  or  5  cups  water  and  \   tsp.  soda. 
Boil  20  minutes.  Drain  and  add: 
4-5  cups  hot  water 

1  can  tomatoes  _ 
2"  thick  slice  salt  pork,  diced          C^T^^ 

2  tsp.  sugar  LrT-t-^  / 
2  cloves  garlic,  cut  finely 
1  onion,  chopped  finely 
1-2  tsp.  chili  powder. 
Add  salt  to  taste  and  cook  slowly  until  tender. 

Vivian  Petty 
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SCALLOPED  DRIED  BEEF  AND  POTATOES 

^  Lb.  sliced  dried  beef  L/8  tsp.  pepper 

L  qt.  peeled,  thinly  sliced  %  cup  flour 

raw  potatoes  1%  cup  milk 

3  tbsps.  melted  margarine  1  small  onion,  sliced 
1  tsp.  salt 

Pour  a  little  boiling  water  over  beef.  Let  stand  5 
minutes,  drain  and  tear  beef  into  smaller  pieces.  Put 
all  ingredients  except  milk  in  mixing  bowl.  Toss  until 
each  potato  slice  comes  in  contact  with  other  ingre- 
dients. Turn  into  a  2  qt.  casserole.  P Jur  milk  over  top 
Bake  in  350°  '-^ven  1-1^  hours. 

I  sometimes  add  a  little  grated  sharp  cheese  to  top  of 
casserole  toward  end  of  cooking  time. 

Ola  Dyer 


BRUNSWICK  STEW 

3  tbsps.  fat  1  box  small  frozen  lima 

1  4-5  lb.  chicken  cut  up  beans 

Salt  and  pepper  1  cup  toasted  cube  bread 

2  cups  cold  water  1  12oz.  can  corn  niblets 

1  no.  2  can  tomatoes  1/8  lb.  butter  (if  chicken 

3  onions  sliced  is  not  fat) 
\  cup  white  wine  (optional)  Dash  cayenne  pepper 
^  tbsp.  sugar  1  tsp.  salt 

Melt  fat  in  dutch  oven  or  deep  iron  skillet.  Rub 
Chicken  in  salt  and  pepper  and  brown.  Add  water, 
tomatoes,  wine,  onions  and  sugar.  Stir,  cover  and 
cook  over  low  heat  until  chicken  is  tender.  Remove 
chicken,  take  off  bone,  cut  up  in  small  pieces.  Return 
to  pot  Add  beans  and  corn,  cook  30  minutes  longer.  If 
chicken  is  not  fat  add  butter.  Cook  30  minutes  un- 
covered. This  is  always  best  if  cooked  day  before  and 
reheated  for  serving 

Christine  Carson 
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BRUNSWICK  STEW 
Chesterfield  County  Style 


For  the  ultimate  in  taste  and  flavor  it  is  suggested  that 
fresh  vegetables  be  used.   However,  frozen  limas  and  corn 
may  be  used  out  of  season.   Please  use  fresh  tomatoes  at 
all  times. 


1  chicken 

1  veal  chop 

1  slice  smoked  shoulder 

1  green  pepper  chopped 

1  onion,  chopped 

1  potato,  carrot,  chopped 

8  tomatoes-quartered  (do  not  peel) 

if  tsp.  chili  powder 


1  thought  of  red 

pepper ,  thyme 

^  tsp.  pepper 

1  tbsp.  salt 

8  ears  corn 

1^  lbs.  lima  beans 

^  lb.  okra,  chopped 

1  bay  leaf 


Boil  chicken  in  6  qts.  water  until  meat  is  easily  picked 
from  bones.   Add  seasoning,  shoulder,  veal  chop  and  ail 
vegetables  except  tomatoes.   Cook  on  low  heat  3  hours. 
Add  tomatoes  and  simmer  2  more  hours.   This  stew  should 
not  resemble  North  Carolina  brunswick  in  consistency,  it 
is  served  with  soup  spoons,  not  forks.   Remember,  Low, 
Low  heat.' 

P.  S.  Thicken  a  "WEE  BIT"  if  you  like.   Quantity:  Approx. 
10  qts.   Excellent  for  4th  of  July  and  Labor  Day  company. 
Serve  with  hot  rolls,  gallons  of  ice  tea  and  homemade 
ice  cream. 


BAKED  RICE 


1  can  Consomme'  (beef) 

1  can  Bouillon  (beef) 

1  cup  Uncle  Ben's  Rice 

1  stick  butter 


Pour  liquids  into  casserole.  Add  rice  and  top  with 
a  whole  stick  of  butter.  Bake  at  350°  for  50  minutes 
Serves  5  or  6. 
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Lee  Beasley 


MIXED  VEGETABLES  MORNAY 

2  pkgs.  frozen  mixed  vegetables 

^  cup  water 
I  tsp.  salt 
^  tsp.  garlic  salt 

3  tbsps.  butter  melted 
Mornay  sauce 

\   cup  fine  dry  bread  crumbs 

Cook  vegetables  until  almost  tender  in  water.  Drain. 
Reserve  liquid  for  sauce.  Add  salt,  garlic  salt  and  2 
tbsps.  of  the  butter  to  vegetables.  Mix  lightly.  Turn 
into  greased  1  qt.  baking  dish.  Top  with  mornay  sauce. 
Combine  bread  crumbs  and  remaining  tbsp.  butter. 
Sprinkle  over  sauce.  Bake  at  350°  for  30  minutes.  Serves 
6-8. 

Helen  Waller 


MORNAY  SAUCE 

\   cup  butter  or  marg . 

1/8  tsp.  garlic  salt 

Pinch  nutmeg  and  thyme 

\   cup  grated  Parmesan  cheese 


\   cup  flour 
\   tsp.  salt 

2  cups  reserved  vegetable 
liquid  plus  milk 


Melt  butter.  Blend  in  flour,  salt,  garlic  salt  and 
spices  until  smooth.  Add  liquid  and  cook  over  low  heat 
stirring  constantly  until  mixture  comes  to  a  boil  and 
thickens.  Add  cheese,  stir  until  melted. 

Helen  Waller 
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CHICKEN  IN  A  SKILLET 

Meit  2  tbsps.  butter  and  2  tbsps.  shortening  m  large 
frying  pan.  Cut  2^  ib.  frying  chicken  in  serving  pieces 
Roll  in  fiour.  Fry  until  brown.  Remove  fat.  Stir  in 
iO%  oz .  can  cream  of  chicken  soup,  L  cup  undiluted 
milk  and  ^  tsp.  poultry  seasoning.  Pour  over  chicken. 
Slice  6  or  b  carrots  lengthwise,  place  around  chicken. 
Heat  to  boiling,  reduce  to  low  heat.  Cover  and  simmer 
until  chicken  and  vegetables  are  tender  (35-45  minutes) 

Edith  Wilson 
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CHICKEN  CASSEROLE 
Oriental  Flavor 

1  can  boned  chicken  1  cup  celery,  chopped 

1  can  cream  of  chicken  soup 
3/4  cup  mayonaise 

3  hard  boiled  eggs,  chopped 
^  cup  pecans 

2  tbsps.  onion  chopped 

1  lOc  bag  potato  chips,  half  crumbled  in  mixture, 
half  crumbled  on  top 

Mix  all  ingredients,  put  into  casserole  and  crumble 
potato  chips  on  top.  Bake  30  minutes  in  350°  oven. 
Serve  on  egg  noodles.  Serves  6. 

Barbara  Phillips 


CHICKEN  A  LA  KING 


1  cup  sliced  mushrooms 

\   cup  green  pepper,  chopped 

1  cup  water 

Salt  and  pepper  to  taste 

2  lb.  stewing  hen 
2  cups  water 

1  cup  milk 
Pimiento  if  desired 


Simmer  mushrooms  and  green  pepper  until  tender  and 
§ave  liquid.  Stew  hen  in  water.  Remove  chicken  and 
dice.  Add  flour  to  water  used  for  cooking  chicken. 
Then  add  chicken,  mushrooms  and  green  pepper,  salt 
pepper,  liquid  from  mushrooms  and  milk.  Cook  mix- 
ture until  thick.  Add  more  flour  if  mixture  is  too 
thin.  Serve  on  biscuit  or  toast  and  decorate  with 
pimiento.  Serves  5.  Multiply  b    times  to  serve  30 
people.  Good  luncheon  dish. 

Molly  Fanney 
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CHINESE  PORK  AND  RICE 


2  tbsps.    tjutter 

i  tsp.    salt 

1  large  onion 

2  stalks  celery 

1  green  pepper 

2  tsps.  soy  sauce 


2/3  cup  uncooked  long. 

grain  rice 
1  cup  left  over  pork 
1^  cups  boiling  water 
1  bouillon  cube 


Melt  butter  in  a  heavy  frying  pan.  Add  uncooked  rice 
and  salt,  cook  until  grains  turn  golden  brown, 
stirring  occasionally.  While  rice  fries,  cut  onion  and 
celery  in  thin  slices,  pepper  in  thin  strips,  pork  in 
small  pieces.  Add  onion  to  rice,  cook  several  minutes. 
Pour  in  boiling  water  in  which  bouillon  cube  has  been 
dissolved.  Cover  tightly.  Cook  about  20  minutes  or 
until  rice  is  tender.  Add  pepper,  celery  and  pork, 
cover  tightly.  Cook  over  very  low  heat  10  minutes  more, 
or  until  vegetables  are  still  crisp.  Before  serving  stir 
m  soy  sauce. 
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SWEET  AND  SOUR  PORK 
1 


\\   lbs.  cooked  pork 
\   cup  shortening 
2  onions,  sliced 
1  green  pepper,  thin  sliced 
\   cup  pineapple  chunks 
\   cup  water 


cup  sugar 
cup  vinegar 
tbsp.  soy  sauce 
1  tsp.  dry  mustard 
1  tbsp.  cornstarch 


Saute  pork  five  minutes  to  brown  chunks.  Remove  from 
skillet.  Add  onions,  green  pepper  and  pineapple.  Cook 
one  minute.  Combine  sugar  and  vinegar.  Add  to  pan  and 
bring  to  a  boil.  Add  soy  sauce  and  mustard.  Combine 
cornstarch  and  water.  Stir  into  sauce.  Cook,  stirring 
until  mixture  thickens  and  boils  one  minute.  Add  pork, 
Serve  with  rice.  Serves  6.  Shrimp  may  be  substituted 
for  pork. 

Mildred  Dill 


3? 


CORN  'N'  SAUSAGE  LINKS 


1  pkg .  sausage  links 
\   cup  water 

1  can  cream-style  corn 

2  cups  bread  (cubes  or  crumbs) 
2  tbsps.  soft  margarine 


Place  sausage  and  water  in  skillet.  Cover  and  steam 
10  minutes.  Drain.  Split  links  in  half  lengthwise,  not 
quite  through,  and  spread  open.  Place  together  on 
broiler  pan,  cut  side  up.  Combine  corn,  bread  and 
margarine.  Place  on  sausage.  Sorinkle  with  paprika. 
Broil  3  to  4  inches  from  heat  6-8  minutes  or  until 
heated  through. 


Ethel  Gray 


SPARE  RIBS  AND  SAUERKRAUT 


2  lbs.  ribs  cut  in  serving  pieces 
4  cups  sauerkraut 


Salt  ribs  and  place  in  bottom  of  kettle.  Add  barely 
enough  water  to  cover.  Bring  to  boil,  cover  and  reduce 
heat  and  simmer  for  ^  hour.  It  is  advisable  to  check 
at  first  to  see  that  meat  does  not  stick  to  bottom  of 
pan,  when  cooking  begins.  Remove  cover  and  add  sauer- 
kraut. Bring  to  boil  and  simmer,  uncovered  for  approxi- 
mately 45  minutes  more  or  until  meat  begins  to  fall 
from  bones. 

Virginia  Morrison 
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BAKING  'FRIED'  PORK  CHOPS 

6  or  8  center  cut  pork  chops 

^  cup  evaporated  milk 

4  cups  corn  flakes  crushed  with  . . . 

I  tsp.  Accent 

1  tsp.  salt 

\   tsp.  pepper 

Dip  chops  in  milk  and  then  in  dry  mixture.  Place  on 
foil  lined  baking  pan.  Do  not  crowd.  Bake  for  one  hour 
at  375*^.  They  will  be  crusty,  moist  and  a  lovely  brown. 

Thelma  Brennan 


PRACTICALLY  PERFECT  PORK  CHOPS 


6  pork  chops  -  salt  and  pepper  to  taste,  dust  with 

paprika 
1  can  tomato  soup 
1  can  cream  of  mushroom  soup 
k.   cup  milk  or  cream 
6  thick  onion  slices 


^ 


Brown  chops  on  both  sides  and  pour  off  excess  fat. 
Place  one  onion  slice  on  each  chop.  Blend  milk  and 
both  cans  of  soup  and  pour  over  chops,  which  may  be 
two  deep  if  necessary.  Cover  tightly  and  cook  at 
least  one  and  one-half  hours  in  a  300°  oven  or  one 
hour  at  325°.  These  chops  are  excellent  because  a  few 
more  minutes  in  the  oven  makes  them  even  better  if  the 
rest  of  the  meal  isn't  ready.  For  a  special  touch,  I  add 
a  small  can  of  whole  mushrooms  a  few  minutes  before 
serving.  Be  sure  to  spoon  sauce  over  chops  as  it  is 
delicious . 

Thelma  Brennan 
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HAM  LOAF 

2  lbs.  smoked  ham  ground  2  eggs 

1  lb.  fresh  lean  pork  ground  %  cup  milk 

2  tbsps.  chopped  parsley  ^   tsp.  salt 

1  cup  Nabisco  cracker  crumbs  pepper  to  taste 

Have  your  butcher  grind  meat.  Mix  well  the  ingredients 
given  above.  Shape  in  loaf.  Place  in  shallow  pan. 
Cover  with  bacon  strips.  Bake  uncovered  1-3/4  to  2 
hours  at  375°.  During  the  last  3/4  hour  baste  with  a 
portion  of  the  following  sauce  every  15  minutes: 

1  cup  dark  brown  sugar  (packed)    *j  tsp.  dry  mustard 
1/3  cup  vinegar  1/3  cup  water 

(Mix  well) 

Pat  Gore 


HAM  ROLL 

3/4  lb.  ground  ham  (any  kind)  ^  cup  cracker  - 

^  lb.  ground  pork  crumbs 

^   egg  (just  yolk  if  making  meringue)  3/4  cup  milk 

2  cups  seasoned,  mashed  sweet  potatoes  pepper 

Combine  ham,  pork,  cracker  crumbs,  egg,  milk  and 
pepper.  Mix  thoroughly.  Save  sweet  potatoes  to  spread 
over  the  meat.  Spread  meat  mixture  to  %"  thickness  on 
waxed  paper  (makes  a  sheet  about  6"  X  10") .  Spread 
with  mashed  sweet  potatoes  and  roll  like  a  jelly  roll. 
Press  last  inch  of  uncovered  meat  firmly  in  place  so 
the  roll  will  hold  its  shape.  Bake  in  350°  oven  for 
1^  hours.  Serve  on  platter  and  garnish  with  pear  halves 
topped  with  current  meringue,  set  on  lettuce  leaves. 

Meringue:  Beat  together  until  stiff  1  egg  white,  1  tbsp 
corn  syrup,  2  tbsps.  current  jelly.  Top  pear  halves 
with  mixture  and  bake  in  350°  oven  10  to  12  minutes. 


Beverly  Parks 
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POT  ROAST  OF  BEEF 


4  lb.  chuck  roast 


Rub  in  salt  and  pepper,  dredge  with  fiour.  Put  some 
shortening  in  the  roaster,  then  beef  and  brown  on  all 
sides.  Add  2  cups  of  boiling  water,  cover  and  let 
sinner  for  about  3  hours.  Half  an  hour  before  the  meat 
is  done  add  small  potatoes,  onions  and  a  few  carrots. 
Pour  in  can  of  tomato  sauce  and  a  can  of  water  and  cook 
until  vegetables  are  done. 

Myrtle  Kontopanos 


POT  ROAST 

1   4  lb.  round  roast 

1  envelope  dehydrated  onion  soup 

1  can  mushroom  soup 

raw,  peeled  potatoes 


Line  bottom  of  baking  pan  with  heavy  aluminum  foil. 
Put  onion  soup  on  bottom  of  pan  and  place  roast  on  top, 
Spread  mushroom  soup  over  top  and  sides  of  roast. 
Cover  pan  with  another  sheet  of  foil.  Do  not  add  any 
water.  Bake  in  oven  325°  for  approximately  2ij  hours. 
About  45  minutes  before  roast  is  to  be  removed  from 
oven  add  potatoes  and  recover  and  finish  cooking.  When 
done  remove  potatoes  and  roast  and  pour  gravy  as  is 
into  bowl  and  serve.  This  recipe  is  good  for  any  type 
of  beef  roast,  and  also  for  pork  shoulder. 

Virginia  Morrison 
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MACARONI  -  BEEF  CASSEROLE 

2  cups  macaroni  1  cup  celery,  diced 

2  Lbs.  ground  beef  1  can  cream  of  mushroom 

2  medium  onions  soup 

2  tsp.  salt  ^  soup  can  of  water 

^  cup  grated  sharp  cheese  \   tsp.  pepper 

Cook  macaroni  10  minutes.  Drain  and  rinse  with  warm 
water.  Add  salt  and  pepper  to  beef  and  brown  in  fry 
pan.  Add  celery  and  onions  to  beef  and  cook  until 
tender.  Drain  off  fat  and  place  beef  mixture  and 
macaroni  in  casserole.  Add  soup  diluted  with  ^  can 
water.  Sprinkle  grated  cheese  over  top.  Cover  casser- 
ole and  cook  in  375°  oven  for  30  minutes. 

Melba  Tillett 


BEEF  AND  BEAN  BARBECUE 

1  lb.  ground  beef  i  small  can  tomato  sauce 
^  cup  green  pepper,  chopped  1  clove  garlic,  minced 

^  cup  onion,  chopped  1  tsp.  dry  mustard 

^  cup  celery,  minced  1  tbsp.  brown  sugar 

^  cup  water  salt  and  pepper  to  taste 

2  tbsps.  vinegar  1  can  baked  beans  (2^  size) 

Simmer  vegetables  in  hot  fat  until  soft,  then  add  meat 
and  brown.  Add  seasonings  and  simmer  10  minutes.  Then 
combine  with  beans  and  pour  into  casserole.  Bake  until 
bubbly  at  350°.  Serve  5-5.  Fix  ahead  for  summer 
company.  i' 

^oliy  Fanney 
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MUSHROOM  MEAT  BALLS 


i   4oz.  can  mushrooms 

i/J  cup  liquid  trom  mushrooms 

1  Lb.  ground  beef 

i-  egg 

b  tbsps.  chopped  onion 

i  tsp.  salt 

i  tbsp.  oil 

1   iO^  oz .  can  mushroom  soup 

^  cup  miik 

1/b  tsp.  pepper  and  nutmeg 

Dram  mushrooms,  chop  tine,  combine  with  liquid,  beef, 
egg,  ^  cup  of  onion  and  salt.  Mix  with  fork  until 
light.  Shape  mixture  into  balls  and  brown  in  hot  oil. 
Arrange  meat  balls  in  a  single  layer  in  shallow  baking 
dish.  Pour  off  excess  fat.  Add  undiluted  soup,  milk, 
pepper  and  nutmeg  to  pan  drippings.  Heat,  stirring 
frequently,  until  mixture  boils.  Keep  well  blended. 
Add  remaining  onions.  Pour  over  meat  balls.  Bake  at 
3/5°  20  to  30  minutes.  Serves  4-5. 

Rachel  Robeson 


"JU  DISH" 


i  large  can  tomatoes 

1  #2  can  green  peas 

2  large  onions,  diced 


lib.  bacon 

1  lb.  flat  noodles 


Fry  bacon  crisp.  Remove  trom  pan.  Place  diced  onion 
in  bacon  grease.  Partly  cook  onions  then  add  tomatoes. 
Cook  onions  and  tomatoes  lO  minutes.  Add  peas  and  cook 
5  minutes.  Cook  noodles  and  drain.  Place  noodles  in 
casserole.  Pour  other  ingredients  over  noodles  and 
crumble  oacon  over  all. 

Ethel  Gray 
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PENNA.  DUTCH  DINNER 


Put  in  heavy  stew  pan: 
1  cup  water 
1  Lb.  sauerkraut 
1  tbsp.  brown  sugar 
Bring  to  boil  then  simmer 


i  can  tomatoes  (pt.) 
i  tart  apple  (chopped) 
1  medium  onion  (chopped) 


Meat  balls:  Mix  following  well,  shape  into  balls  and 
brown. 


1  lb.  ground  beef 

1  tsp.  salt  (pepper  to  liking) 

1  egg 

1  slice  stale  bread  (diced) 

1  small  grated  potato 


Mix  well  and  add  to  mixture  in  stew  pan.  Simmer  for 
one  hour . 

Pat  Gore 


BEEF  BALLS  CANTONESE 


1  lb.  ground  beef 

1  tsp.  salt 

few  grains  pepper 

\   cup  finely  chopped  onion 

^  cup  evaporated  milk 

3  cups  hot  cooked  rice 

sweet  and  sour  sauce 

14  almonds,  salted 

1  tbsp.  butter 


Add  salt,  onion,  pepper  and  milk  to  meat.  Mix  gently 

until  all  ingredients  are  blended.  Divide  into  20 

portions.  Moisten  hands  with  cold  water.  Shape  into 

balls  and  place  in  shallow  pan.  Bake  in  moderate  oven 

(350°)  35-40  minutes.  Place  meat  balls  on  hot  fluffy 

rice  and  spoon  sweet  and  sour  sauce  over  them.  Garnish 

with  almonds  that  have  been  salted  and  saut'ed  in  1 
tbsp.  butter. 


% 


Mimi  Hurry 


VEGETABLE  STUFFED  STEAK 

I  lbs.  round  or  chuck  steak  (3/4"  thick) 

J  tsps.  salt  (pepper  and  garlic  powder  opt.) 

t  iour 

\  cup  green  pepper,  chopped 

\  cup  carrots,  shredded 

i  cup  celery,  chopped 

i  small  onion,  chopped 

l  tbsps.  shortening 

I  cup  water 


Remove  bone  from  steak,  lay  meat  on  a  weii  tloured 
board.  Sprinkle  with  2  tsps.  salt,  pepper,  garlic 
powder  and  a  little  more  flour.  Pound  with  a  mallet. 
Mix  together  the  green  pepper,  carrots,  celery,  onion 
and  remaining  salt  and  spread  over  half  the  steak. 
Fold  the  other  half  over  the  vegetable  filling  and 
work  in  toothpicks  to  hold  the  edges  together.  Heat 
fat  in  a  skillet  and  brown  the  steak  on  both  sides.  Add 
water,  cover  and  cook  over  low  heat  for  about  L   hours 
or  until  meat  is  tender.  Serves  about  6. 


Clara  Iverson 


PORCUPINE   STEW 


I  cup  green  pepper,  diced 

1  cup  celery,  diced 

1  cup  onion,  diced 

salt  and  pepper  to  taste 


#2  can  tomatoes 
1^  lbs.  ground  beef 
3/4  cup  rice 
i  egg 


Saute  green  pepper,  celery  and  onion  in  a  small  amount 
of  shortening  until  tender.  Add  tomatoes  and  season  to 
taste.  Simmer  15  minutes.  Add  rice,  egg,  salt  and  pepper 
to  taste  to  ground  beef  and  mold  into  medium  size  balls. 
Add  balls  to  tomato  mixture  and  slowly  simmer  2  hours. 
Serves  8.  Good  for  a  crowd. 

Molly  Fanney 
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CHUCK- WAG ON  PEPPER  STEAK 

i   rouna-Done   arm  ctiuck  roasc    or    boneless  rouna  roasc 
cue   aoouc    2   inches    chick    (about   3    ibs.) 

1  csps.  unseasoned  meat  tender Izer 

2  tbsps.  instant  minced  onion 

1  tsp  .  marjoram 

2  tsp.  thyme 
1  bay  ieat,  crushed 
i  cup  wine  vinegar 
\   cup  oiive  oil  or  saiad  oil 

3  tbsps.  Lemon  juice 
\   cup  peppercorns,  coarsely  crushed 

or:  Z  tsps.  bottled  cracked  pepper 

1.  Sprinkle  meat  evenly  on  both  sides  with  meat  ten- 
derizer  (use  no  salt).  Pierce  deeply  all  over  with  a 
fork.  Place  in  a  shallow  baking  pan. 

2.  Mix  instant  onion,  thyme,  marjoram,  bay  leaf,  vine- 
gar, oiive  oil  or  salad  oil  and  lemon  juice  in  small 
bowl.  Pour  over  and  around  meat.  Let  stand  at  room  temfh 
erature  1  to  2  hours,  turning  meat  every  half  hour  to 
marinate  well . 

3.  When  ready  to  grill  remove  meat  from  marinade. 
Pound  half  the  peppercorns  into  each  side  (a  wooden 
mallet  makes  a  handy  tool). 

4.  Grill  to  a  rich  brown  on  rack  set  about  b  inches 
above  hot  coals.  Turn  and  grill  until  meat  is  done  as 
you  like  it.  Time  will  depend  on  heat  of  coals  and  dis- 
tance of  meat  from  coals,  but  it  should  average  at 
least  15  minutes  on  each  side  for  rare. 

5.  To  serve:  Place  on  carving  board  and  cut  meat  di- 
agonally into  \   inch  thick  slices. 

Sylvia  Thcsnpson 
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BEEF  AND  SAUERKRAUT 

3  lbs.  boneless  chuck  pepper  to  taste  (no  salt) 

^  green  pepper  1  stalk  celery  (opt.) 

1  large  can  sauerkraut  1  tsp.  sugar  (or  less) 

3/4  can  tomato  soup  (undiluted) 
I  medium  onion 

Cover  meat  with  water.  Cook  for  about  h   hour,  covered 
but  not  tightly,  then  add  all  other  ingredients. 
Simmer  until  meat  is  tender,  about  1^  hours,  add  more 
water  if  needed  so  liquid  doesn't  boil  away.  Serves  6. 


BEEF  STROGANOFF 


Cut  l\    lb.  sliced  round  steak  into  thin  strips,  dust 
with  \   cup  flour,  dash  pepper.  In  large  skillet, 
brown  meat  in  \   cup  butter,  add  l-4oz.  can  mushrooms, 
\   cup  chopped  onion,  1  small  garlic  clove,  brown 
slightly.  Stir  in  1  can  beef  broth.  Cover,  cook  1  hr . 
Stir  now  and  then.  Gradually  stir  in  1  cup  sour  cream, 
cook  over  low  heat  5  min.  Serve  over  3  cups  cooked 
noodles  or  over  rice. 


Ola  Dyer 


CREAMED  CHIPPED  BEEF 


Melt  2  tbsp.  butter  in  sauce  pan.  Add  \   lb.  chipped 
beef  shredded.  Blend  in  2  tbsp.  flour  adding  1^ 
cups  milk  and  dash  of  pepper.  Continue  to  stir  until 
of  desired  consistency.  Serve  on  toast  or  waffles. 


Dorothy  Branch 
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"SALMAGUNDI  BAKE" 

FRENCH  WORD  MEANING 

I  know,  YOU  LOOK  IT  UP 


?       ? 


3/4  cup  uncooked  long  gram  rice 

i^  tsp.  salt 

dash  pepper 

2  yoz.  cans  tomato  sauce 

i  cup  hot  water 

1  cup  chopped  onion 

^  cup  chopped  green  pepper 


i  lb.  ground  beef 

i  tsp.  salt 

I   iZoz.  can  whole 

kernal  corn, 

drained 
2-3    tbsps.  chill 

powder 
4  slices  bacon 


In  ungreased  2  qt.  casserole  place  layer  ot  uncooked 
rice.  Sprinkle  with  i^  tsp.  salt  and  dash  ot  pepper. 
Pour  over  1  can  of  tomato  sauce  and  hot  water.  Add  a 
layer  ot  onion  and  green  pepper,  then  a  layer  ot 
ground  beef.  Sprinkle  with  1  tsp.  salt.  Top  with  a 
layer  of  corn.  Add  chili  powder  to  remaining  can  ot 
tomato  sauce  and  pour  over  corn.  Top  with  bacon  slices 
Cover  and  bake  in  375°  oven  1  hour.  Uncover  and  bake 
15  minutes  longer  or  until  rice  is  done.  Makes  5-5 
servings.  Very  easy  since  no  cooking  ahead  of  time. 
Couid  also  be  prepared  in  morning  and  put  in  oven  at 
desired  time. 

Beverly  Parks 


AUNT  JANE'S  MEAT  LOAF 


2  cups  bread  crumbs 
2  tsp.  Hour 
2^  tsp.  salt 
3/4  tsp.  pepper 
i  onion  chopped 
1  egg 


^  lb.  ground  beet 
^  lb.  ground  pork 
1  lb.  ground  veai 
^  tsp.  paprika 
1^  cups  milk 


Mix  meat,  bread  crumbs,  tiour,  onion  and  seasonings. 
Combine  milk  with  egg.  Mix  together.  Mold  m  ioat 
pan.  Strips  ot  bacon  or  tomato  sauce  may  be  placed  over 
top.  Bake  one  hour  at  350°. 
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CHRISTMAS  MEAT  PIE 

2^    ibs.  hamburger  (lean) 

3  lb.  pork  (fresh  shoulder  ground  or 

i  Lb.  pork  sausage) 

Cook  hamburger  and  pork  (or  sausage)  together,  add  just 
enough  water  to  prevent  sticking.  Season  with  salt  and 
pepper  (if  using  sausage  very  little  seasoning  is 
needed) .  A  small  onion  may  be  added  if  desired.  Cook  5 
large  potatoes,  mash  and  add  to  meat.  It  using  sausage 
skim  off  the  fat  while  cooking. 

Crust: 

5  cups  flour 

1  cup  shortening 

1  tsp.  salt 

Water  enough  to  hold  ingredients  together  after 
shortening  has  been  cut  into  flour.  Divide  pastry  into 
10  balls  and  roll  out  one  at  a  time.  Line  5   9"  pie 
pans  then  pour  meat  mixture  into  pans.  Cover  with  top 
crust.  Prick  generously  and  bake  in  425°  oven  until 
crust  is  nicely  browned. 

This  is  a  favorite  New  England  dish,  particularly 
around  the  Christmas  holidays.  These  pies  can  be  made 
anytime  and  frozen.  This  is  a  "quickie"  when  company 
drops  in  unexpectedly. 

Ernestine  Hoggard 


"HOT,  HOTS" 

i  large  can  tomatoes  \   tsp.  nutmeg 

i?  can  water  ^  tsp.  allspice 

2  large  onions,  quartered  salt  to  taste 

1  green  pepper,  diced  10-14  franks  cut  to  bite 

3/4  tsp.  cinnamon  size 

Simmer  all  ingredients  tor  45  minutes. 
Add  two  (2)  cherry  peppers  for  last  10-15  minutes. 
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MEAT  PIE  WITH  SAVORY  PASTRY  TOP 

Buy  i^  lbs.  boneless  chuck  beef,  cut  i^"  thick.  Trim 
and  cut  in  I"  cubes.  Mix  ^  cup  flour,  2  taps,  salt, 
^  tsp.  pepper,  ^  tsp.  celery  salt,  1  tsp.  paprika.  Roll 
meat  in  mixture.  Brown  meat  all  over  in  ^  cup  hot  cook- 
ing oil  in  deep  frying  pan  or  dutch  oven.  Add  any 
flour  that  remains,  then  add  2^  cups  boiling  water, 
blend.  Cover  and  simmer  2  hours.  Add  12  small  onions, 
peeled  and  cook  10  minutes. 

For  savory  pastry: 

Use  regular  recipe  for  pie  crust,  substituting  con- 
centrated consomme  for  water  and  adding  ^  tsp.  garlic 
powder  or  garlic  seasoning  salt  with  the  flour  and 
salt.  Roll  dough  into  rectangle  a  little  larger  than 
the  baking  dish.  Turn  boiling  hot  mixture  into  10" 
X  6"  X  2"  baking  dish.  Cover  with  pastry,  fluting 
edge  to  attach  pastry  to  dish.  Cut  vents  m  top  of  pastry 
to  allow  steam  to  escape.  Bake  in  very  hot  oven  (450°) 
20-25  minutes. 

Ola  Dyer 


FAILURE  PROOF  GRAVY 

\   cup  flour 

^  cup  of  drippings 

1  2/3  cups  water 

1  2/3  cups  undiluted  milk  (large  can) 

Blend  flour  with  drippings  in  heavy  skillet  over  low 
heat  until  smooth  (2-3  minutes).  Gradually  add  mix- 
ture of  milk  and  water.  Stir  constantly  over  low  heat 
until  thickened  and  smooth. 

Edith  Wilson 
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MEAT  LOAF 

2  lbs.  ground  beef 
1  can  Hunt's  tomato  sauce 

3  tbsps,  catsup 

1  egg,  well  beaten 
^   cup  milk 

2  tsp.  salt 

1  tsp.  dry  mustard 
^  tsp.  pepper 

2  tbsps.  chopped  onion  (opt.) 
1  large  stalk  celery,  chopped 

1  cup  cracker  crumbs  (use  saltine  crackers) 

Mix  all  ingredients  thoroughly,  shape  into  loaf 
Place  in  flat  pan  and  bake  one  hour  at  350°. 


Edna  Walker 


HAMBURGER  PIE 


1  med.    onion,    chopped 
1   pound  ground  beef 
salt   and  pepper 
1     yA2   can   or    2^  cups 

cooked  green  beans 
1   10^  or  lloz.  can 

condensed  tomato   soup 


5  medium  potatoes 
^  cup  warm  milk 
1  egg,  beaten 


Cook  onion  in  hot  fat  until  golden;  add  meat  and 
seasonings.  Brown.  Add  drained  beans  and  soup.  Pour  into 
greased  1^  qt.  casserole.  Mash  the  potatoes;  add  the 
milk,  egg  and  the  seasonings.  Spoon  in  mounds  over 
meat.  Bake  in  moderate  oven  (350°)  for  30  minutes. 
Makes  6  servings. 

Page  Coulthard 
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MEAT  LOAF  DELUXE 

2  lbs.  ground  beef 

1  egg 

%   cup  bread  crumbs 

Z  tbsps.  chopped  parsley 

i  tsp.  salt 

pepper  to  taste  - 

1  can  mushroom  soup 

*j  cup  chopped  onion 

Mix  all  together  and  place  in  a  greased  shallow  baking 
dish.  Bake  i  hour  at  350  .  Remove  and  place  slices  of 
fresh  tomatoes  on  top  and  grate  cheddar  cheese  over  all 
and  put  back  in  oven  to  brown. 

Joy  Brooks 


MEAT  LOAF 

1^  lbs.  ground  lean  beef        1  med.  onion,  chopped 

I  cup  celery,  chopped 

^   cup  green  pepper,  chopped 

3  slices  white  bread,  cubed 

1   8oz.  can  tomato  sauce 

I  tsp.  Worcestershire  sauce 

I  tsp.  salt 

^  tsp.  pepper 

Combine  all  ingredients,  adding  ^  of  the  tomato  sauce. 
Mix  well.  If  not  moist  enough  add  cold  water.  Put  in  a 
greased  8  X  10  inch  oven  dish  and  put  remaining  tomato 
sauce  on  top.  Bake  40-45  minutes  at  375°. 

May  Brumley 
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TURKEY  BUFFET 

1    cup  •medium  wide    noodles 

1  pkg.  frozen  broccoli 

2  tbsps.  butter 
2  tbsps.  flour 

1  tsp.  salt 

2  cups  cut  up  cooked  turkey 
1  tsp.  prepared  mustard 
?5  tsp.  pepper 
1^  cup  milk 
I  cup  grated  American  cheese 

^  cup  slivered  toasted  or  salted  almonds 

In  separate  saucepans  cook  noodles  and  broccoli  as 
packages  direct  until  just  tender.  Meanwhile  in  sauce- 
pan over  low  heat  melt  butter,  then  blend  in  flour 
and  next  five  ingredients.  Cook  stirring  constantly 
until  thickened.  Remove  from  heat.  Stir  in  cheese 
until  melted.  Drain  noodles  and  broccoli.  Dice  broc- 
coli stems.  Leave  flowerets  whole.  Arrange  noodles, 
broccoli  and  turkey  in  baking  dish.  Arrange  broccoli 
flowerets  on  top,  sprinkle  with  almonds  and  bake  20 
minutes  at  400*^.  Chicken  or  ham  may  be  used  in  place 
of  turkey  and  cream  of  chicken  soup  instead  of  cheese 
sauce. 

Almyra  McClanan 


LENA'S  CHICKEN  BAKED  IN  WINE 

Fry  chicken  quickly  until  brown.  Arrange  in  a  shallow 
pan.  Mix  }i   cup  current  jelly,  juice  of  two  lemons  and 
k   cup  white  wine.  Cover  with  foil  and  bake  about  15 
minutes  in  a  350°  oven.  Uncover  and  cook  until  crisp. 

Avis  Cavelli 
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CHICKEN  WITH  MUSHROOMS 


i  chicken  (2?  to  3  lbs.) 
2  onions,  chopped 

1  stick  butter 

^  can  tomato  paste 

2  cans  whole  mushrooms 
Salt  and  pepper 


Cut  chicken  In  serving  pieces.  Brown  onions  in  ^ 
stick  butter,  add  chicken  and  remaining  butter  and 
brown  chicken  on  all  sides.  Add  tomato  paste,  diluted 
with  1  cup  water.  Simmer  in  covered  pot  until  chicken 
is  tender.  Add  drained  mushrooms  and  cook  gently  for  5 
minutes.  Add  more  water  if  needed.  Serve  with  creamed 
potatoes  and  mixed  salad.  Serves  4. 


Myrtle  Kontopanos 


SAVORY  MEAT  BALLS 


2 

eggs 

1 

lb.  hamburger 

^ 

onion,  minced 

1 

tsp.  salt 

\ 

tsp.  pepper 

\   cup  milk 
\   cup  corn  meal 
\   tsp.  poultry  seasoning 
flour 

1^  cups  well  seasoned 
tomato  juice 


Beat  eggs  lightly;  add  meat,  onions,  seasoning,  corn 
meal  and  milk.  Shape  lightly  into  small  balls.  Roll  in 
a  little  flour.  Brown  in  hot  fat.  Put  balls  in  casserole 
and  sprinkle  with  1  tbsp.  flour.  Add  tomato  juice. 
Bake  in  350^  oven  for  about  45  minutes. 


Myrtle  Kontopanos 


CHICKEN  TETRAZINI 

1  ALb.  chicken  or  2  small  fryers 

Boil  with  salt,  celery  and  onion  until  done. 

Skim  4  tbsps.  fat.  Add  grated  onion,  3  tbsps.  flour, 

2  cups  chicken  stock.  Cook  until  thick.  Add  1  can 
mushroom  soup,  1  small  can  mushrooms,  1  jar  sharp 
cheese,  1  can  pimiento  and  dash  of  pepper.  Cook  pack- 
age of  very  thin  spaghetti.  In  casserole  alternate  layer 
of  spaghetti  and  chicken  and  sauce.  Cover  with  potato 
chips  or  bread  crumbs.  Bake  30  minutes  at  350°,  If  de- 
sired decorate  with  ripe  olives  or  blanched  almonds. 

Mildred  Dill,  Tucson,  Ariz. 


IMPERIAL  CHICKEN 

1  fryer 

2  cups  crushed  corn  flakes 
3/4  cup  grated  parmesan  cheese 
1/4  cup  parsley  flakes 

i/4  lb.  butter  (melted) 

Salt  and  pepper  chicken.  Mix  together  cheese,  parsley 
flakes  and  crushed  corn  flakes.  Dip  chicken  in  melted 
butter  and  roil  in  corn  flakes  mixture.  Place  in 
shallow  pan.  Dot  chicken  with  2  tbsps.  butter  and 
cook  in  350°  preheated  oven  for  one  hour. 


Edith  Cason 
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ORIENTAL  SPECIAL 
Chinese  Walnut  Chicken 

1  cup  coarsely  broken  walnuts 
^  cup  salad  oil 

2  chicken  breasts  (uncooked),  boned  and  cut  length- 
wise in  very  thin  strips 

^  tsp.  salt 

1  cup  onion  slices 

1^  cups  chicken  broth 

1^  cups  bias  cut  celery  slices 

1  tsp.  sugar 

1  tbsp.  corn  starch 
\   cup  soy  sauce 

2  tbsps.  cooking  sherry 

1  5oz.  can  bamboo  shoots,  drained 

1  5oz.  can  water  chestnuts,  drained  and  sliced 

Hot  cooked  rice 

In  skillet  toast  walnuts  in  hot  oil,  stirring  con- 
stantly. Remove  nuts  to  paper  towel  to  drain.  Put 
chicken  into  skillet.  Sprinkle  with  salt,  cook 
stirring  frequently,  5-10  minutes  or  until  tender. 
Remove  chicken.  Add  onion,  celery,  and  ^  cup  chicken 
broth.  Cook  uncovered  5  minutes  or  until  vegetables 
are  slightly  tender.  Combine  sugar,  corn  starch,  soy 
sauce  and  cooking  sherry;  add  remaining  broth.  Pour 
over  vegetables.  Cook  and  stir  until  sauce  thickens. 
Add  chicken,  bamboo  shoots,  water  chestnuts  and  walnuts 
Heat  through.  Serve  with  hot  rice.  Makes  4-6  servings. 

Anne  Law son 


HURRY- -UP  CHICKEN  TETRAZINI 

1  can  cream  of  chicken  soup 

^  can  milk 

1  small  can  boned  chicken  or  1  cup  chicken  cubed 

Combine  and  mix  until  smooth.  Pour  over  cooked 
noodles  and  bake  in  375°  oven  for  15  minutes. 


Thelma  Brennan 
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QUICK  CHICKEN  TETRAZZINI 

Here's  a  quickie  for  unexpecteds.   They  may  not  be 
wild  about  it  but  they  won't  dislike  it  either. 
Youngsters  usually  go  for  it. 

1  pkg.  spaghetti  1  tsp .  Worcestershire 

(I  prefer  egg  noodles)  sauce 

3  5-oz.  cans  boned  chicken  \    tsp.  bottled  red  hot 
(or  leftovers)  sauce 

1  large  can  mushrooms  \   cup  grated  Parmesan 

2  cans  cream  of  chicken  soup     cheese 
Pimentos  Milk 

Cook  spaghetti  or  noodles  in  boiling,  salted  water  until 
tender.  Drain,  place  in  large,  buttered  casserole.  Cut 
chicken  into  pieces,  place  on  top  of  spaghetti  or 
noodles.   Drain  mushrooms  reserving  liquid  and  spoon 
over  chicken.  Measure  reserve  liquid  and  add  enough 
milk  to  make  3/4  cup.  Combine  with  chicken  soup  and 
red  hot  sauce  and  Worcestershire  sauce.  Blend  until 
smooth  and  pour  over  spaghetti,  chicken  and  mushrooms. 
Sprinkle  the  top  with  Parmesan  cheese.   Dot  with 
butter.   Bake  in  oven  350  for  35  minutes  until 


lightly  browned.  Garnish  with  strips  of  p 


iraento. 


Arianne  Hadley  Lowell 
(Mrso  C.  Stanley  Lowell) 

,^^^^^         CHICKEN  RING 
Mix:   '  ^^^^ 

1\   qts.  soft  bread  crumbs  \   tsp.  pepper 

1  cup  milk  2  cups  cut  up  chicken 

1  egg  beaten  ^  cup  chopped  toasted  nuts 

1  bouillon  cube  dissolved  3  tsp.  grated  onion 

in  1  cup  hot  water  2  tsp.  chopped  green  pepper 
1  tsp.  salt 
^  tsp.  sage 

Bake  in  greased  dish  350  for  35  min. 

Sauce:  Cream  of  mushroom  soup  with  tsp.  sherry-serve  hot. 

Christine  Darden 
(Mrs.  Wm.  H.) 
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CORNED  BEEF  HOT  DISH 

%  cup  rice  1  can  mushroom  soup 

1^  cups  celery  2  cans  water 

1  can  chicken  noodle  soup     1  can  corned  beef 

Mix  all  ingredients,  cover  and  bake  for  2  hours  at 
325°. 

Jackie  Visser 

SAUSAGE  OR  BEEF  CASSEROLE 

1  lb.  sausage  meat  vT^ 

(Fry  and  pour  off  grease) 
Add  3  or  4  tomatoes 
Add  3  or  4  onions 

1  cup  beef  bouillon(2  cubes  in  cup  water) 
1  tsp.  accent-simmer 

Boil  1  pkg.  elbow  macaroni  in  salted  water,  place  in 
casserole  in  layers  and  top  with  grated  cheese.   Bake 
30  minutes,  in  350°  oven. 

Alice  Godsey 

MAR2ETTI 
Temp.  300   (and  simmer)   Time:  50  minutes 

4  tbsp.  shortening  1  lb.  pork, veal  or  beef  cubed 

4%  cups  tomato  juice  1  can  mushrooms  (4  oz.) 

1  onion,  chopped  fine  2  cups  medium  broad  noodles 

1  tsp.  salt  ^  Ibo  sharp  cheese-grated 
k,   tsp .  pepper 

Place  shortening  in  preheated  frying  pan.  When 
shortening  is  hot,  add  meat  and  chopped  onion  and 
cook  both  meat  and  onion  until  golden  brown,  stirring 
when  necessary.  Add  tomato  juice  and  seasonings. 
When  tomato  juice  bubbles  turn  dial  to  simmer.   Cover. 
Simmer  until  meat  is  tender(about  30  min<,).  Stir 
in  mushrooms  and  noodles.   Cover  and  cook  20  minutes 
longer  until  noodles  are  tender,.   Sprinkle  with 
grated  cheese  and  serve  directly. 

Cookie  Harris 
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CHILI  CON  CARNE 

I  large  onion,  chopped  1  garlic  bud-minced 

I  lb.  ground  beef  1-2  tbsp.  chili  powder 

%  lb.  bulk  pork  sausage  ^  tsp.  salt 

1  #2  can  kidney  beans  1  #2  can  tomatoes 
(use  2  cans  if  desired) 

Brown  meat.   Crumble  with  fork.   Add  rest  of  ingredients. 
Simmer  1  hour.   6-8  servings. 

Cookie  Harris 


HAMBURGERS  SUPREME 

Season  ground  chuck  with  salt  and  pepper (and  a  little 
garlic  salt  if  you  like)  and  mold  into  patties.   Brown 
on  both  sides  in  a  lightly  greased  skillet.  When 
done  pour  sour  cream,  which  has  been  seasoned  with  a 
dash  of  nutmeg,  over  the  top  and  cook  for  about  3 
minutes.   The  amount  of  sour  cream  will  vary  with 
the  amount  of  beef.   Cooked  or  canned  mushrooms  can 
be  added  to  the  soured  cream  to  make  this  dish 
more  elegant. 

Martha  Ferrell 


SOUPERBURGER  ITALIANO 

In  skillet  brown  1  lb.  ground  beef,  %  cup  chopped 
onion,  1/8  tsp.  oregano.  Add  1  can  Campbell's 
Minestrone  Soup,  %  cup  ketchup,  %  cup  water;  simmer 
10  minutes.   Stir  occasionally.   Spread  on  toasted 
slices  of  bread  or  buttered  buns;  place  strips  of 
cheese  on  each.   Broil  until  cheese  melts. 

Cookie  Harris 
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DIXIELAND  SHORTCAKE 
(CHEF  OSCAR  ROBINSON) 


L%  cup  vegetable  margarine 

2^  cup  flour 

1  tbsp.  salt 

%  cup  chicken  base 

1  qt.  milk 

2  qt.  hot  water 


2^  qt.  cooked, diced  chicken 

3/4  cup  chopped  onions  & 
chopped  green  pepper- 
coarsely 

3/4  cup  sliced  and  sauted 
mushrooms 

%  cup  pimento,  chopped 


cornbread  squares 

Melt  margarine,  add  flour  and  salt,  stir  until  smooth, 
add  chicken  base,  gradually  add  milk  and  hot  water, 
cook  until  thickened  and  smooth,  add  chicken.   In 
margarine  saute  onion  and  green  pepper,  then  add 
mushrooms  and  pimento  to  cream  chicken,  serve  hot  on 
corn  bread  squares.   12  servings. 

WHITE   HERON 
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CHICKEN  SPAGHETTI 

1  hen  (boiled  and  chopped) 

2  9oz.  boxes  spaghetti 

3  large  onions  chopped 
1  green  pepper 

1  cup  chopped  celery 

2  tsp.  chili  powder 

2  no.  2  cans  tomatoes 

Cook  onions,  celery  and  pepper  in  shortening  or 
chicken  fat  until  brown.  Cook  spaghetti  10  minutes, 
in  salt  water  and  drain.  Mix  all  and  let  stand  before 
serving   Keep  chicken  stock  and  add  to  mixture  to 
keep  moist.  Mushrooms  may  be  added  if  desired. 

Jo  King 
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CAVALIER  BREAST  OF  DUCKLING 
A  LA  JACQUES 


b  breast  of  duckling 

^  cup  onions  diced 

^  cup  celery  diced 

18  mushrooms  (fresh  caps) 

6  oz .  butter 

8  oz .  sausage  meat 


2^  cups  chicken  broth 

2  cups  rice 
Salt  to  taste 
Pepper  to  taste 

3  tbsps.  Parmesan  cheese 


Broil  breast  of  duckling  until  golden  brown.  Smother 
onions,  celery  and  mushrooms  in  butter  until  tender. 
Combine  sausage  and  broth.  Stir  in  rice.  Bring  to  a  boil 
Add  onions,  celery  and  mushrooms.  Put  into  pan  and  bake 
in  a  moderate  oven  350   for  20  minutes  or  until  rice  is 
tender.  Mix  cheese  with  rice.  Dress  duckling  on  bed  of 
rice  (3/4  cup)  and  top  with  3  mushroom  caps.  Serve  with 
Bigarrade  sauce. 


CO 
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GOLDEN  BAKED  FISH 

6  fish  fillets  (any  kind) 

2  tsp.  salt 

^  cup  milk 

1^  cups  slightly  crushed  corn  flakes 

2  tbsp.  melted  butter  or  marg . 

Dissolve  salt  in  milk,  dip  fish  into  milk  then  into 
corn  flakes.  Pour  butter  over  fish.  Bake  on  greased 
cooky  sheet  in  hot  oven.  400°  20  min.  Serve  with 
tartar  sauce. 

To  make  sauce,  combine  1  cup  mayonnaise,  1  tsp.  grated 
onion,  1  tbsp.  minced  dill  pickle,  1  tsp.  minced 
parsley,  and  1  tsp.  chopped  pimiento. 

May  Brumley 
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BAKED  FISH 
^Y  OF  YOUR  CHOICE 


5  or  6  Irish  potatoes 

3  or  4  onions 

1  tsp.  butter 

2  or  3  slices  bacon 


Place  fish  in  greased  pan  after  fish  has  been  well 
salted  and  peppered.  Sift  a  little  flour  on  fish. 
Put  the  sliced  potatoes  and  onions  around  the  fish, 
Sprinkle  with  salt  and  pepper.  Put  strips  of  bacon 
on  top.  Add  a  little  water,  don't  cover  fish  with 
water.  Bake  with  cover  on  pan  until  potatoes  are 
tender,  remove  cover  and  brown.  Serve  at  once. 


Janie  Dudley 


CREOLED  SOUTH  AFRICAN  ROCK  LOBSTER 

2  cans  S.  A.  lobster  (or  3-  6oz.  frozen  tails) 
2  cans  tomato  sauce 

1  3oz.  can  button  mushrooms 
L  med.  sized  onion,  diced 

2  tbsp.  minced  green  pepper 

1  pkg.  pre-cooked  rice  (1  1/3  cups) 
1/3  tsp.  thyme 

1  tsp.  Angostura  aromatic  bitters 
dash  tabasco 
1  stalk  celery,  diced 

Drain  lobster  and  dice  meat.  Combine  tomato  sauce, 
mushrooms,  with  liquor  (that  lobster  was  cooked  in) 
onion,  celery,  green  pepper,  thyme,  bitters  and  salt 
to  taste.  Let  simmer  15  min.  Add  lobster  and  heat 
thoroughly.  Cook  rice  according  to  directions  on 
package.  Arrange  lobster  mixture  on  hot  plate  or 
platter,  surround  with  ring  of  fluffy  rice. 

Ann  Lindsey 
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TUNA  ROLL- UPS 

Sift  together 2  cups  flour 

3  tsp.  baking  powder 
L  tsp.  salt 
-L/3  cup  wesson  oil 
2/3  cup  milk 


Pour  into  cup-- 


Then  pour  all  at  once  into  dry  ingredients.   Stir 
and  knead  about  LO  times.   Roll  between  2  sheets 
of  waxed  paper  12"  square  and  cut  dough  into 
nine  squares.   Put  spoon  of  tuna  filling  in 
center  of  each  square  and  fold  corners  (opposite) 
together  to  form  "roll-ups"    Bake  on  ungreased 
cooky  sheet  375  -  400^^  until  lightly  browned. 

Tuna  filling lean  tuna 

^  cup  celery  (optional) 
L  egg  (slightly  beaten) 

These  are  especially  good  served  with  a  sauce  made 
from  your  favorite  soup  such  as  cream  of  chicken 
or  mushroom. 

Jan  Sharp 


MY  FAVORITE  TUNA  CASSEROLE 


1  can  tuna  fish 

2  hard  boiled  eggs 

2  cups  cooked  egg  noodles 


1  can  mushroom  soup 
^  soup  can  milk 
potato  chips 


Mix  soup  and  milk  together.   Into  casserole, 

put  ^  of  noodles,  1  hard  boiled  egg,  slice, 

^  can  tuna  and  layer  of  potato  chips.   Cover  with 

\   of  soup  and  milk  mixture.   Repeat  and  bake 

at  350°  for  30  min.  or  until  the  top  is  golden 

brown.   (This  can  be  made  using  other  meats, 

such  as  pork,  ham  or  crabmeat.) 

Jessie  w.  Hatch 
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TUNA  MOLD 


1^  tbsp.  plain  gelatin 

\   cup  cold  water 

2/3  cup  lemon  juice 

2  cups  mayonnaise 

^  cup  chopped  green  pepper 

1  tbsp.  onion,  grated 


1  tsp.  salt 

^  cup  stuffed  olives 
sliced 

2  7  oz  cans  of  white 
tuna,  coarsely  sliced 


Soften  gelatin  in  cold  water  and  dissolve 
over  hot  water.  Combine  ingredients  with 
gelatin   Fill  salad  oil  greased  mold. 

Melba  Clark 


TUNA  TETRAZZINI 

3  tbsp.  chopped  onion 

1  tbsp.  salad  oil 

1  10^  oz  .  can  cream  of  mushroom  soup 

2/3  cup  water 

\   cup  grated  parmesan  cheese 

1  7  oz .  can  tuna,  drained 

1/3  cup  sliced  pitted  ripe  olives 

1  tbsp.  chopped  parsley 

1  tsp.  lemon  juice 

\   lb.  spaghetti 


Saute'  the  onion  in  the  oil  til  golden  and 
tender.   Add  soup  mixed  wi,th  the  water  and 
2  tsp   of  cheese.   Break  tuna  into  bite  sized 
pieces  and  stir  into  the  sauce  along  with  the 
olives.   Mix  gently  and  heat  thoroughly.   Season 
with  parsley  and  lemon  juice.   Cook  spaghetti, 
drain  well.   Mix  with  the  sauce  and  pour  into 
greased  1^  qt.  casserole.   Top  with  remaining 
cheese  and  heat  in  oven  until  dish  is  hot, 
bubbling  and  golden  brown.   Freezes  well. 
Double  recipe  easily.   Serves  4 


Bev.  Parks 
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CLAM  CHOWDER 

25  clams,  equal  amount  of  juice  and  water 

I  cup  diced  potatoes 

1/3  cup  onion 

^   cup  diced  bacon,  fried  to  a  crisp 

Boil  all  ingredients  (except  bacon)  until 
potatoes  are  done.   Add  the  bacon  and  drippings 
Let  cook  a  few  more  min. 

Janie  Dudley 


CLAM  CHCWDER 

1  doz  large  clams  1  cup  canned  tomatoes 
i  cup  diced  potatoes  ^  cup  diced  salt  pork 
1  med.  chopped  onion     salt  and  pepper  to  taste 

Using  liquid  from  clams,  add  enough  water  to 
make  2  qts.   In  a  4qt.  or  larger  saucepan, 
fry  the  salt  pork  slowly  til  all  the  fat 
is  out.   Remove  the  meat.   Chop  clams  fine 
and  add  all  ingredients  to  fat  in  saucepan. 
Bring  to  a  boil  and  then  simmer  for  1  hr . 

Melba  Tillett 


DEVILED  CLAMS 

1  pt.  ground  or  well  chopped  clams 

%  cup  or  more  cracker  crumbs 

^  tsp.  dry  mustard 

4tbsp.  butter 

I  chopped  onion  (optional) 

salt  and  pepper  to  taste 

Mix  thoroughly,  pack  in  clam  shells.   Dot  with 
lumps  of  butter.   Run  in  hot  oven  and  let 

brown.   Serve  on  plate  in  shells.   Serves  4 
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Janie  Dudley 


EASTERN  SHORE  DEVILED  CLAMS 

1  pint  clams,  drain  and  save  liquor 
\   med.  onion 

2  well  beaten  eggs 
\   tsp.  salt 
butter,  size  of  egg 

3/4  cup  bread  crumbs  or  corn  flakes 

^  cup  flour 

1  tbsp.  Worcestershire  sauce 

dash  pepper 

\    tsp.  mustard 

\    tsp.  poultry  seasoning 

\    tsp.  baking  powder 


Grind  clams  and  onion  together,  reserving  liquor.  To 
1  cup  of  liquor,  add  melted  butter,  eggs  and  season- 
ings. Add  clams  and  onion  mixture,  flour,  bread  crumbs 
and  baking  powder.  Butter  casserole  well,  pour  in 
mixture  and  bake  in  350°  oven  until  firm  and  brown, 
about  30  min. 

Madlyn  Snell 


CRAB  IMPERIAL 

1  lb.  crabmeat 
2/3  cup  mayonnaise 
1  wine  glass  sherry 
Dash  of  red  pepper 

1  tbsp  Worcestershire  sauce 
Salt  to  taste 

Add  green  pepper  to  taste  if  desired 
Paprika  to  taste 

2  pats  of  butter 

Mix  above  ingredients  and  bake  at  350°  until  hot 

Pat  Whittenburg 
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BROILED  LOBSTER 

Select  medium  size  live  chicken  lobsters  and  allow  1 
per  person.   Place  the  lobster  on  its  back  on  a 
cutting  board  and  kill  by  cutting  down  between  the 
body  shell  and  tail  segment.   Then  split  from  head 
to  tail  and  remove  fat, coral  (if  present),  stomach, 
and  vein  that  passes  through  the  center  of  the  tail 
segment.   Rinse  thoroughly.   Stuff  with  crabmeat  which 
has  been  mixed  with  undiluted  cream  of  mushroom 
soup  (1  can  per  lb.  of  crabmeat) o   I  use  1  lb.  of 
crabmeat  for  8  lobsters.   A  dash  of  sherry  is  a 
pleasant  addition.   Place  stuffed  lobsters  flat  on 
broiler  about  6"  from  heat.   Broil  slowly  for  about 
20  min,  basting  frequently  with  melted  butter.   Serve 
with  melted  butter, 

Martha  Ferrell 


CLAM  FRITTERS 


1  cup  drained  and  chopped 

clams 
1  cup  sifted  flour 
hi   tsp .  salt 
^  tsp .sugar 


^  cup  milk 

1  beaten  egg 

1  tbsp,  melted  butter 

1  tsp.  baking  powder 


Combine  dry  ingredients.  Mix  together  all  other 
ingredients  and  stir  lightly  into  dry  ingredients. 
Drop  from  spoon  into  hot  oil,  fry  until  brown, 
turning  once.   Drain  on  absorbent  paper  and  serve 
at  once. 


Martha  Ferrell 
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CRABMEAT  RAVIGOTTE 


SAUCE : 


2  tbsp.  A.I,  sauce  1  tsp.  dry  mustard 

1  tbsp.  Worcestershire  Sauce  ^  tsp,  fresh  ground  pepper 

1  tbsp.  Taragon  vinegar      Juice  of  1  lemon 

Add  slowly  2  cups  (pint)  of  Kraft  mayonnaise,  salt 
and  sugar  to  taste.   Chopped  chives  or  onion  juice 
to  taste.   Pour  over  and  mix  with  1  lb.  crabmeat. 
Serve  in  crab  shells  or  individual  dishes.   The 
sauce  may  be  used  as  a  shrimp  dip. 

GOLF  RANCH  MOTEL 


-    ^^^^  Motel 
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CRABMEAT  CASSEROLE 


1  lb.  crabmeat 

2/J  cup  mayonnaise 

1/J  cup  Durkee's  dressing 


L  tsp.  savory  salt 
^  tsp.  mustard 
cheese  ritz  crackers 


Mix  first  5  ingredients.   Divide  into  6  in- 
dividual crab  shells.   Put  crushed  cheese 
ritz  on  top  of  mixture.   Bake  at  350°  for 
30  min.    Serves  b 

Barbara  Phillips 


CRABMEAT  CASSEROLE 

Make  a  basic  rich  white  sauce,  very  rich, 

1  lb.  back  fin  crabmeat 

1  1/3  cups  chopped  green  pepper 

2/3  cup  celery 

croutons  -  make  own  out  of  old  bread 

\   cup  butter 


Saute'  green  peppers  and  celery.   Mix  crabmeat 

green  peppers  and  celery  with  white  sauce. 

Cover  with  croutons  that  have  been  sauted  in 

the  butter  or  until  they  have  absorbed  all  butter 
Bake  at  400°  for  ^   hour. 

Ann  Lindsey 


STEAMED  CRABS 

Place  as  many  as  2  dozen  live  crabs  into  a  large 
(2  to  3  gal)  pot.   Add  only  1  cup  of  vinegar  and 
red  pepper  to  taste.   Cover  quickly  before  crabs 
crawl  out.   Cook  at  medium  heat  approx.  30  min. 
or  until  crabs  are  red. 


Molly  Fanney 
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CRAB  MOLD 


2  cans  Harris  crabmeat  (13  ozs.) 

1  pkg,   8  oz .  cream  cheese,  whipped  with 

a  bit  of  milk 
1^  envelopes  gelatine 
\   cup  cold  water 
1  tsp.  Worcestershire  sauce 
1  can  cream  of  mushroom  soup 
juice  of  ^  lemon 
1  tsp.  onion  juice 
1  cup  mayonnaise 
dash  of  garlic  powder 


Soften  gelatine  in  cold  water.   Combine  with 
heated  soup.   Cool  slightly,  then  add  remaining 
ingredients  and  turn  into  mold. 

Anne  Law son 


BAKED  CRAB  MEAT 


1  lb.  fresh  crab  meat 
1  cup  mayonnaise 
1  dash  hot  sauce 


2  eggs 
lemon  juice 
butter 


Mix  all  ingredients  well.  Put  in  buttered  shells 


or  casserole 
oven  30  min. 


Dot  with  butter.   Bake  in  350 


Madeline  Snell 


CRAB  IMPERUL 


Combine  1  lb.  crab  lumps  with  ^  tsp.  salt, 
1/8  tsp.  pepper,  ^  cup  mayonnaise,  Itbsp. 
capers  with  juice.   Mix  carefully  and  pack  in 
greased  crab  shells.   Sprinkle  bread  crumbs, 
butter,  and  paprika  on  top.   Keep  refrigerated 
for  4  hours.   Bake  in  350°  oven  for  30  min.   Serve 
at  once  with  parsley  and  lemon  wedges.   Serves  4 
Use  fresh  backfin  crab. 

/*  ^   Mildred  Dill 


CRAB  IMPERIAL 


2  2/3  cups  crab  meat 
4  tbsp  butter 
2  heaping  tsps  flour 
juice  of  half  lemon 
1  tbsp.  horseradish 
I  tsp.  salt 

1  tbsp.  Worcestershire  sauce 

2  hard  cooked  eggs,  optional 


i  cup  milk 

i  tsp.  prepared  mustard 
i  tbsp.  minced  green 
pepper 


Make  white  sauce  of  flour,  butter  and  milk;  add 
seasonings,  crabmeat,  green  pepper  and  cooked 
eggs.   Put  in  buttered  baking  dish  or  fancy 
baking  shells,  top  with  buttered  bread  crumbs 
and  heat  in  oven  till  thoroughly  hot  and 
crumbs  are  browned.   This  goes  well  with  a 
tossed  salad  and  hot  rolls. 

Helen  Bunting  Brown 


CRABMEAT  CASSEROLE 


I  lb.  crabmeat 
1  egg 


^  tsp.  salt 
dash  of  pepper 


1  tbsp.  Worcestershire  sauce 
%  tsp.  tabasco  sauce 

\   tsp.  dry  mustard 

2  heaping  tbsp.  mayonnaise 


Beat  egg  in  small  bowl  then  add  next  b  in- 
gredients. Add  mixture  to  crabmeat  in  1^  qt 
casserole  and  mix  well.  Dot  top  with  2  tbsp 
butter.  Bake  at  400  until  lightly  browned, 
(about  20  min . ) 


Vivian  Petty 
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CRAB  BURGERS 


1  cup  crabmeat 

1  cup  finely  cut  celery 

1  tsp.  prepared  mustard 

1/4  tsp.  salt 

dash  pepper 

3  tbsp.  mayonnaise 

6  slices  American  cheese 

6  hamburger  buns,  sliced 


Mix  all  except  cheese  together  and  spread  on  bottom 
half  of  buns.  Place  cheese  slices  on  top  half.  Broil 
both  halves  3  inches  under  broiler  until  cheese  starts 
to  bubble.  Put  together  and  serve  at  once.  Makes  6 
servings,  of  course  everyone  will  want  2  or  more. 


Claude  C.  Washington 


OLD  FASHIONED  DEVIL  CRABS 


1  lb.  crabmeat 
^  cup  milk 
1  tbsp.  flour 

1  tbsp.  butter 

2  eggs,  beaten 


1  tsp.  chopped  parsley 

1  tsp.  Worcestershire  sauce 

h   tsp,  pepper 

1  tsp.  salt 

1  cup  grated  bread  crumbs 


Melt  butter  in  saucepan,  add  flour  and  mix  well. 
Add  milk  stirring  until  smooth  and  creamy.  Season 
with  salt,  pepper  and  parsley.  Add  eggs  and  cool. 
Then  add  crabmeat  and  fill  shells  or  ramekins. 
Sprinkle  top  with  bread  crumbs.  Dot  with  butter 
and  bake  in  oven  at  325°or  350°  for  30  minutes  or 
until  golden  brown. 

Jessie  W.  Hatch 
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CRABMEAT  AU  GRATIN 


L  Lb.  crabmeat 

2  cups  grated  cheese 

1^  cups  milk 


^  stick  butter 
2  tbsp.  corn-starch 
salt  and  pepper  to 
taste 


Put  milk  and  corn  starch  in  a  double  boiler. 
Mix  and  stir  until  thickened.   Add  butter, 
cheese,  then  crabmeat  and  stir  well.   After 
thoroughly  mixing,  pour  in  baking  dish,  put 
in  mod.  oven  375°  and  bake  until  top  is  browned, 

Lacy  Robeson 


CRABMEAT  SOUP 

1  can  mushroom  soup 

I  can  celery  soup 

^  cup  cream 

^  cup  milk 

cooking  sherry  to  taste 

^  lb.  backfin  crabmeat 

dash  of  red  pepper 

Mix  all  ingredients  and  simmer  for  20  min . 
A  thick  soup,  nice  served   with  a  salad  for 
a  luncheon. 


Ann  Lindsey 
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OYSTERS  (One  meal) 


1  qt,  oysters 
1  cup  chopped  celery 
1  can  pimentoes 
cracker  crumbs 


1  cup  grated  cheese 
juice  of  one  lemon 
1  tbsp.  Worcestershire 
sauce 


Make  a  white  sauce  of  2  cups  milk,  1/3  stick  of 
butter  and  enough  flour  to  make  a  stiff  paste, 
pepper  and  salt.  Mix  all  ingredients  in  sauce  and 
cook  about  five  minutes.  Put  in  buttered  casserole, 
layer  of  oysters,  layer  of  sauce,  layer  of  cheese, 
until  dish  is  filled.  Cover  with  crumbs  and  bake 
until  brown  in  a  375°  oven  for  20  to  30  minutes. 


Rachel  Robeson 


SCALLOPED  OYSTERS 


1  pt,  oysters  and  liquor 

2  cups  milk 


1  stick  butter 

2  tbsp.  grated  onions 


Make  white  sauce  of  butter,   oyster  liquor  and  milk. 
Arrange  layer  of  large  oysters,  bread  crumbs  and 
sauce,  alternately  until  all  ingredients  are  used  in 
casserole.  Heat  in  oven  until  hot  enough  to  bubble. 


Gaddy  Wright 


OYSTER  STEW 


1  pt.  shucked  oysters 

(about  24) 

2  tbsp.  butter  or  margarine 

(melted) 


1  qt.  milk 

%  tsp.  Worcestershire 
sauce 

2  tsp.  celery  salt 


Add  oysters  and  liquor  to  butter;  heat  until  edges  of 
oysters  begin  to  curl.  Add  milk,  celery  salt  and 
Worcestershire  sauce;  serve  immediately.  Serves  6, 

Page  Coulthard 


7^ 


CHICKEN   OYSTER   GUMBO 


L  hen 

^  to  3/4  cup  flour 

4  stalks  celery 

2  to  3  med.  size  onions 

L  med.  size  sweet  pepper 


4  tbsp.  fat (bacon) 
few  sprigs  parsley 
1  clove  garlic 


Brown  chicken  in  bacon  grease  until  brown. 
Do  not  flour  chicken.   When  you  have  browned 
chicken  take  up  and  put  aside  until  you  make 
a  nice  brown  sauce  with  ^  or  3/4  cup  flour. 
Fry  parsley,  celery,  onion,  and  garlic  in 
sauce  until  tender,  but  not  browned.   Now 
put  chicken  in  with  sauce  and  cover  with 
boiling  water.   Add  salt  and  pepper  to  taste 
and  let  cook  until  chicken  is  tender,  add  1 
pint  of  oysters  and  let  cook  until  they  are 
done.   Then  last,  just  before  serving  add 
1  tbsp.  file'.   After  file'  is  added  let 
gumbo  come  to  a  good  boil.   Serve  immediately 
on  rice. 


Melba  Clark 


SHRIMP  DELIGHT 

10^  oz  can  condensed  cream  of  mushroom  soup 

7  oz  pkg  frozen  shrimp  (may  use  fresh  ones) 

^  lb.  American  cheese  cubed 

^  tsp.  oregano 

^  tsp.  dry  mustard 

Worcestershire  sauce  to  taste 


Combine  first  5  ingredients  and  cook  over  low 
heat,  stirring  frequently  until  cheese  has  melted, 
Add  Worcestershire  sauce.   Serve  on  toast. 

Cape   Colony 
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SHRIMP  CREOLE  (5  ibs.) 

4  green  peppers,  chopped 
2-3  bay  leaves 

2  cups  chopped  celery 
6  tbsp.  butter 
4  chopped  onions 

3  bottles  chili  sauce 
1  large  box  rice 

Saute  onions  and  green  peppers  in  butter. 
Add  chili  sauce,  bay  leaves,  celery  salt  and 
pepper.   Sinuner  until  thick.   Add  cooked  shrimp 
and  heat  until  warm.   Serve  over  hot  rice. 

Alice  Snellings 


SHRIMP  CREOLE 

i  cup  sliced  onion 

^  cup  celery  chopped  coarsely 

^  cup  green  pepper  chopped  coarsely 

3  tbsp.  shortening 

1  tbsp.  flour 

i^  tsp.  salt 

1-3  tsp.  chili  powder 

1/b  tsp,  tabasco 

1  cup  water  and  juice  from  peas 

i  no.  2  can  tomatoes 

1  1  lb.  can  green  peas 

2  cups  shrimp  or  2  5  oz .  cans 

Brown  onion,  celery  and  pepper.   Stir  in 

flour,  salt,  chili  powder,  tabasco,  then  liquid. 

Simmer  uncovered  10  min.   Blend  in  tomatoes 

and  peas.   Simmer  10  min.  more.   Add  shrimp,  simmer 

iO  min.  longer.   Serve  with  rice. 

Ernestine  S.  Hoggard 
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SHRIMP  AND  RICE  CASSEROLE 


3/4  ibs.  shrimp  (cover  with  juice  of  ^  iemon) 
I   cans  cream  of  celery  soup,  to  this  add  a 

scant  can  of  milk.   Biend  weii.   Add 
I  tsp.  Worcestershire  sauce 
i  cup  of  shredded  blanched  aimonds 
I   cups  cooked  rice 
4  fresh  green  onions,  diced 


Mix  well  and  put  in  a  buttered  casserole, 
cover  with  sharp  cheese  and  chopped  parsley. 
Bake  in  350°  oven  for  15  minutes  with  cover 
off,  then  30  minutes  with  cover  on. 

Melba  Clark 


SHRIMP  CASSEROLE 

1  pkg  (l2  oz)  frozen  or  raw  shrimp 

2  cups  cooked  rice 

Ipkg  frozen  peas  and  carrots 

Gulf  Sauce 
1  cup  tomato  juice 
ij  cup  mayonnaise 
1  tbsp.  minced  onion 

\   lb.  processed  cheese  spread  or  shredded  cheddar 
\   tsp.  Worcestershire  sauce 
\   tsp.  dill  seed  (optional) 
^   tsp.  salt 

Heat  tomato  juice  to  boiling,  blend  in  mayonnaise 
and  cheese.   Stir  over  heat  until  smooth  and 
blended.   Add  onion,  dill,  salt  and  Worcestershire 
sauce.   Remove  from  heat.   Cook  shrimp  according 
to  directions  on  pkg.   Combine  with  rice.   Break 
up  peas  and  carrots,   add  to  shrimp  mixture. 
Stir  into  Gulf  sauce  and  turn  into  a  1%  qt. 
casserole.   Cover,  bake  30  mln.  in  425   oven. 
Serves  6  and  is  a  one  dish  meal. 


Jane  Dill  Gieason 
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SHRIMP -SCALLOP  CASSEROLE 


2  cups  scallops 

2  cups  shrimp 

1  cup  butter 

1  cup  breadcrumbs 


1  cup  crackercrumbs 
2/3  cup  coffee  cream 

may  use  milk  instead 

2  tsp.  mustard  (prepared) 


Melt  butter,  stir  in  bread  and  cracker  crumbs 
until  all  butter  is  absorbed.   Cut  shrimp  and 
scallops  in  bite-size  pieces.   Alternate 
layers  of  crumbs  and  shrimp  and  scallops  in 
casserole.   Mix  cream  or  milk  with  mustard. 
Pour  over  casserole.   Bake  until  crumbs  are 
brown.   Cook  ^  hr .  in  350   oven.   Serves  4-6 


Ann  Lindsey 
SHRIMP  CURRIE 


2  chicken  bouillon  cubes 

1  cup  boiling  water 
6  tbsp.  butter 

^  cup  minced  onion 
6  tbsp.  flour 

2  tsps.  currie  powder 


1%  tsp .  sugar 

\   tsp.  powdered  git. 

2  cups  milk 

1  tsp.  lemon  juice 

4  cups  cooked  shrimp 


Dissolve  bouillon  cubes  in  boiling  water. 
Melt  butter  in  top  of  double  boiler,  add 
onion  and  simmer  until  just  tender,  stir  in 
next  4  ingredients.   Stir  in  bouillon  and 
milk.   Put  over  boiling  water.   Cook,  stirring 
until  smooth  and  thickened.   Remove  from 
stove  and  add  lemon  juice  and  shrimp.   Serve 
on  hot  white  rice.   Serve  accompaniments  in 
small  bowls. 

salt  peanuts  shredded  cocoanut 

chutney  raisins 

green  pepper 

You  can  make  sauce  a  day  ahead  and  store  in 
refrigerator  and  add  shrimp  the  day  it  is  served, 

Helen  Creekmore 


76 


SHRIMP  MOLD 


Put  1  can  tomato  soup  in  top  of  double  boiler. 
In  it  melt  2  pkgs.  cream  cheese.   (3  oz .  size) 
Season  highly  with  lemon  juice,  tabasco,  salt 
and  pepper.   Into  this  put  2  pkgs.  knox 
unflavored  gelatin  which  has  been  softened 
in  a  little  cold  water.   Cool.   Add  ^  cup 
diced  celery,  a  little  celery  seed,  few  sliced 
olives,  1  cup  mayonnaise  and  1^  lbs.  cooked  and 
diced  shrimp.   Mold  in  fish  mold.   10  servings 


Peggy  Wallace  &  Gaddy  Wright 


MACARONI,  SHRIMP  SALAD 

I  lb.  cooked  shrimp  1  cup  diced  celery 

1  cup  elbow  macaroni,  cooked  and  cooled 

3  hard  cooked  eggs  chopped  \   tsp.  onion  salt 
\   tsp.  paprika 

Moisten  with  mayonnaise. 

Tiilie  White 


SHRIMP  ASPIC 

2  pkgs.  lemon  jello-follow  directions  but  use 

tomato  juice  instead  of  water.   Add  following: 

1  tbsp.  dry  mustard  ^  tsp.  red  pepper 

1  tsp.  Worcestershire  sauce     1  tsp.  salt 

1  cup  sliced  stuffed  olives      l^  cups  chopped  celery 

1^  lb.  small  shrimp,  cooked  and  cut  in  half. 

Mix  and  pour  in  mold.   Refrigerate  until 
congealed.   Serve  with  mayonnaise. 

Ruth  Watson 
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CHINESE  SHRIMP 

3  tbsp.  wesson  oil  i  small  onion 

3  or  4  tbsp.  ketchup  1  tbsp.  lemon  juice 

1  or  2  garlic  buds  1  lb.  cleaned  shrimp 

In  a  fry  pan,  slightly  brown  the  garlic  and 
onion.   Then  add  the  raw  shrimp  and  cook  for 
about  5  min.   Then  add  the  ketchup  and  lemon 
juice.   Serve  hot  with  fluffy  cooked  rice. 

Evelyn  Ferrell 


PICKLED  SHRIMP  FOR  A  PARTY 

To  5  lbs.  cooked  shrimp  add: 

i  lb  sliced  onions  3/4  qt.  wesson  oil 

3/4  qt.  vinegar  1/3  cup  salt 

\   tsp,  paprika  \   cup  sugar 

1  cup  ketchup  or  chili  sauce     juice  of  2  lemons 

dash  of  garlic  powder,  red  pepper,  tobasco  sauce 

Marinate  for  24  hours 

Mrs  Harry  Yerby 


SHRIMP  CREOLE 

2  finely  chopped  green  peppers      1  bay  leaf 

^^  cup  chopped  celery  2  minced  onions 

dash  of  cayenne,  salt,  pepper,  parsley  flakes 

3  tbsp.  butter 

Saute*  ingredients  in  butter  until  tender, 
add  1  bottle  chile  sauce,  simmer.   Just  before 
serving  time  add  cooked  shrimp.   Serve  on  a 
bed  of  steamed  rice  with  condiments. 

Mary  Moore 
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LOBSTER  A  LA  NEWBURC 


b  tbsp.  butter  or  marg . 

3  cups  cooked  or  canned  lobster,  oysters, 

shrimp,  or  crabmcat 
dash  nutmeg  and  paprika 
2  tbsp.  sherry  (optional) 
6  egg  yoiks 
1^  cups  heavy  cream 


Melt  butter  in  top  of  double  boiler.   Add  lobster 
and  cook  over  direct  low  heat  for  3  min.    Add 
seasonings  and  place  over  hot  water.   Add  beaten 
egg  yolks  and  cream  gradually  to  lobster   Cook 
until  thickened,  stirring  frequently.   Serve  on 
toast  or  patty  shells.   Serves  6 

Billie  Jane  Winston 


LOBSTER  NEWBURG 

2  pkgs.  frozen  lobster  tails.   Cook  according  to 
direction  on  pkg .   Cut  into  small  pieces. 

1  2oz.  can  mushrooms,  sauteed  in  2  tbsp.  butter. 

Make  the  following  sauce  separately. 

3  tbsp.  flour  \   cup  sherry 
3  tbsp.  shortening      ^  tsp.  salt 

^  cup  milk  1/8  tsp.  pepper 

^  cup  cream 

Cook  sauce  in  double  boiler  until  thick.   Add 
lobster  meat  and  mushrooms.   Put  mixture  into 
baking  dish.   Cover  with  cracker  crumbs  and  bake 
at  350°  for  ^  hour.   Serves  4 

Almyra  McClanan 
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STUFFED  FILET  OF  VIRGINIA  FLOUNDER 

First  slit  the  thick  end  of  the  filet  and  fill 
v;ith  a  mixture  of  crisp  bread  crumbs  and  melted 
fresh  butter  3  parts,  and  1  part  shredded  backfin 
fresh  crab  meat. 

This  can  be  flouifed  and  fried,  or  it  can  be 
broiled  after  you  have  spread  a  modest  amount  of 
diable  sauce  or  Uorchestshire  on  the  top  side. 
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FRUITED  COLE  SLAW 

i  large  head  of  cabbage 

2  unpeeled  red  apples,  diced 

1  cup  pineapple  chunks,  drained 

%  cup  salted  peanuts 

%  tsp.  salt 

approximately  1  cup  mayonnaise 

With  a  sharp  pointed  knife  hollow  out  center 
of  cabbage,  leaving  ^  inch  wall  to  form  a  bowl. 
Shred  cabbage  that  was  removed.   Toss  this  with 
apples,  pineapple  chunks,  peanuts,  salt  and 
mayonnaise.   Fill  cabbage  bowl  with  this  mixture; 
chill.   To  serve  turn  large  outer  leaves  around 
base  of  cabbage.   Serves  10-12. 

Virginia  Palmer 
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MARSHMALLOW  SALAD 

1  lb  marshmallows  -  diced 

1  can  sliced  pineapple 

^  lb  shelled  almonds  broken 

Mix  with  dressing  and  let  stand  several  hours. 

Dressing: 

^  tsp  salt  \   tsp.  butter 

\   tsp.  dry  mustard         3  egg  yolks 

1  tsp.  flour  2^  tbsp,  vinegar 

2  tsp.  sugar 

Cook  in  double  boiler  until  very  thick.   Let  cool 
and  add  enough  plain  cream  to  beat  the  mixture 
smooth.   When  ice  cold  add  1  pint  whipped  cream. 
Pour  dressing  over  diced  marshmallows  and  cut 
pineapple.   Let  cool  for  several  hours  or  over- 
night, if  possible,  before  serving,  to  soften 
marshmallows.   Delicious. 

Olive  L  Dinwiddle 


APPLE  CINNAMON  CUP 

2  pkg.  lemon  gelatin  1  tbsp.  lemon  juice 

\   cup  red  cinnamon  candy      dash  of  salt 

2  cups  boiling  water  1  -  3  oz  pkg.  cream  cheese 

2  cups  applesauce  (1  lb.  can)  ^  cup  broken  pecans 

Dissolve  gelatin  and  candy  in  boiling  water.  Stir  in 
applesauce,  lemon  juice  and  salt.  Chill  to  partially 
set.  Form  cheese  into  tiny  balls.  Fold  cheese  balls 
and  nuts  into  mixture.  Spoon  into  small  molds  or  put 
into  pyrex  dish.  Place  in  refrigerator  until  set. 
Makes  15  -  1/3  cup  molds. 

Melba  Clark 
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CRANBERRY  SAIAD 


L  lb.  cranberries 
2  cups  sugar 
2  cups  water 


Cook  until  through  popping  -  then  add 


2  boxes  lemon  jello  -  cool 
1  #2  can  crushed  pineapple 
1  cup  English  walnuts 
I  cup  grapes  -  cut  to  size 

Mold  -  serve  on  lettuce  with  favorite  dressing 

Thelma  O'Connell 

CRANBERRY  SALAD 


1  lb.  cranberries 

2  cups  water  (boiling) 


Cook  until  tender 
(about  20  min)  -  strain 


Add  1^  cups  sugar  to  strained  cranberries  and 
boil  for  3  min.   Dissolve  1  box  lemon  jello  in 
hot  cranberry  mixture  (2^  cups) .   Set  aside  to 
cool  -  when  it  begins  to  congeal  add  1  cup 
chopped  celery,  1  sweet  apple  -  chopped,  \   cup 
nuts,  mold  and  serve  on  lettuce  with  mayonnaise 
dressing.   A  delicious  Christmas  salad. 

Janie  K.  Dudley 
CRANBERRY  SALAD 


1  lb  cranberries 

1  lb  grapes 

1  lb  mar shmal lows 


1  cup  nuts 

1  pt.  whipping  cream 

\\   cups  sugar 


Grind  raw  cranberries  and  let  stand  with  sugar 
for  a  while.   Add  grapes,  marshmallows ,  nuts 
and  the  whipped  cream  last.   This  makes  a  large 
bowl  full  and  is  especially  nice  as  a  Christmas 

salad. 


Almyra  McClanan 
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LIME  GELATIN  SALAD 

1  pkg .  lime  jello 

1  pkg.  Knox  gelatin 

1  #2^  can  crushed  pineapple 

1  cup  nuts  -  broken 

1  -  12  oz  carton  creamed  cottage  cheese 

Combine  all  ingredients  and  mold  as  desired. 

Gaddy  Wright 


PINEAPPLE  SALAD 

2  pkgs.  lime  jello 

2  cups  boiling  water 

1  small  sour  cream 

1  can  crushed  pineapple 

Dissolve  jello  in  boiling  water  -  cool.   Mix  a 
little  at  the  time  in  sour  cream  until  all  is 
added,  then  add  crushed  pineapple  -  put  in  the 
refrigerator  until  set. 

Mrs.  D  M.  Sharpe 
Raleigh,  N  C. 


PINEAPPLE  COTTAGE  CHEESE  CONGEALED  SALAD 

1  pkg.  lime  gelatin 

2  cups  boiling  water 

1  small  can  crushed  pineapple 

\    lb.  mar shmal lows 

1-12  oz .  cottage  cheese. 

Dissolve  gelatin  in  boiling  water.   Add  marshmallows 
to  hot  mixture  so  that  they  will  melt  -  cool.   Add 
cottage  cheese,  mixing  thoroughly.   Add  pineapple. 
Pour  into  desired  mold  and  chill  in  refrigerator 
until  firm. 
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Mabel  Church 


CONGEALED   SALAD 

L  pkg.  lemon  gelatin 

1  cup  sweet  pickles  chopped 

1  cup  diced  celery 

^  cup  pecans  -  chopped 

\   cup  pimiento  -  chopped 

Fix  gelatin  as  directed,  add  the  above  when  the 
gelatin  has  cooled  -  turn  into  molds  and  chiLl. 
(I  like  this  with  fried  chicken). 

Madeline  Snell 


CONGEALED  SALAD 

1  #2  can  crushed  pineapple 

1  3  02  pkg.  lime  jello 

^  cup  grated  American  cheese 

^  cup  chopped  pimiento 

^  cup  finely  chopped  celery 

3/4  cup  chopped  walnuts 

k.   tsp.salt 

1  cup  heavy  cream  -  whipped 


Drain  pineapple  and  heat  syrup  to  a  boil.   Add 
jello  and  stir  until  dissolved.   Cool.   When 
jello  begins  to  thicken,  add  all  ingredients 
except  whipped  cream.   Fold  in  whipped  cream. 
Pour  jello  mixture  into  a  9"  ring  mold  and  chill 
until  firm.   Unmold  on  lettuce  or  endive. 

Mrs.  Warren  Landis 
Chuckatuck,  Va. 

Recommended  and  presented  by 

Kenneth  Haddock 
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COCA  COLA  CHRISTMAS  SALAD 


1  lb  can  tart  red  pitted  cherries        ^ 

1  cup  sugar  JX 

3/4  cup  water  ^^^A^Iit^ 

2  pkgs  cherry  jello  '^/^^mJO'^^ 
1  lb  can  crushed  pineapple  \{{\\ 

1  king  size  coca  cola  v-L/ 

Mix  first  3  ingredients  (including  the  cherry  juice) 
and  bring  to  a  hard  boil,  then  remove  from  heat.   Pour 
above  mixture  over  cherry  jello  and  stir  until  dis- 
solved.  To  this  add  pineapple  with  all  the  juice  and 
let  mixture  cool  slightly.   Then  pour  into  it  the 
coca  cola  and  chill.   Molds  can  be  used  or  spread 
in  flat  pan  and  cut  into  squares. 

Julia  Graham 


WHITE  CHRISTMAS  SALAD 

1  pkg.  lemon  jello 

1  small  can  crushed  oineapple 

1  cup  celery  -  diced 

1  cup  split  almonds    (blanched) 

1  cup  mayonnaise 

dash  salt 

1  tbsp.  vinegar 

Add  1  cup  hot  water  to  jello.   Allow  to  begin  to 
congeal  slightly.   Whip  until  frothy.   Add  salt, 
vinegar  and  other  ingredients.   Place  in  molds. 
Serve  with  date  nut  bread  and  cream  cheese  sand- 
wiches.  Serves  8. 

Katherine  Craft 
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FROZEN  PINEAPPLE  SALAD 

Cream: 

^  cup  cream  cheese,  add 

ij  cup  salad  dressing 

^  Lb  marshmailows  cut  fine 

1  small  can  crushed  pineapple 

Beat  ^   pt  cream  until  stiff,  and  fold  in.   Let  stand 
in  refrigerator  3  hours. 

Anne  Laws on 


RIO  GRANDE  LIME  SALAD 

1  pkg .  lime  gelatin         2  tbsp.  pimiento  (chopped) 

L  cup  boiling  water         2  tbsp.  mayonnaise 

1  #2  can  crushed  pineapple    2  tbsp  lemon  juice 

1  cup  cottage  cheese 

1  3  oz .  pkg .  cream  cheese 

Combine  gelatin  and  water,  stir  until  gelatin  is 
dissolved.   Chill  until  slightly  thickened.   Fold 
in  pineapple,  cottage  cheese  and  pimiento.   Turn 
into  8"  X  8"  pan  and  chill  until  firm.   Combine 
cream  cheese,  mayonnaise  and  lemon  juice.   Beat 
until  light  and  fluffy.   Top  salad. 

Louise  Perkins 


CHEESE  AND  NUT  SALAD 

1  cup  cottage  cheese         1/3  cup  nuts  -  chopped 

1  tsp.  butter  -  melted       1/3  cup  pimiento  -  chopped 

^  cup  sweet  cream  1/3  cup  olives  -  chopped 

Mash  cheese,  add  butter  -  season  with  salt  and 
cayenne.   Add  nuts,  pimientoes  and  olives.   Press 
in  mold  and  let  stand  in  refrigerator  2  hours..   Cut 
in  slices,  serve  on  lettuce  leaves  with  mayonnaise. 
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SUNNY  SEA  SALAD 


Dissolve  1  pkg .  lemon  jello  in  1  cup  hot  water. 
Add  3/4  cup  cold  water,  1  tbsp.  vinegar  and  ^  tsp. 
salt.   Chill  until  slightly  thickened.   Fold  in  1 
tbsp.  horseradish,  ^  cup  sliced  quartered  cucumber, 
^  tsp.  grated  onion,  1^  cups  coarsely  cut  shrimp, 
and  2  tbsp.  diced  pimiento.   Chill  until  firm,  serve 
on  crisp  greens  and  top  with  dab  of  mayonnaise. 


Barbara  Congleton 


SAMOSET  SALAD 


Easy  -  pretty  -  and  so  good 


Arrange  lettuce,  cover  with  slices  of  pickled 
beets,  sprinkle  thickly  with  cottage  cheese. 
Cover  with  dressing  made  of  3  tbsp.  each  of  beet 
vinegar  and  oil,  ^  tsp.  salt,  and  1/8  tsp  pepper 

Ethel  Dill 


RAGGEDY  ANN  SALAD 


For  the  face,  place  half  a  hard  cooked  egg  on  a 
plate  -  lengthwise,  make  eyes  and  nose  with  whole 
cloves.   Color  the  cheeks  and  paint  on  lips  with 
red  cake  coloring.   Fashion  hair  with  grated  carrot 
Cut  end  off  a  tomato  to  make  it  lie  flat  and  let 
that  be  the  body.   Make  a  parsley  collar.   Let 
sliced  stuffed  olives  be  buttons  down  the  front  of 
the  tomato  blouse  and  make  arms  of  asparagus  spears. 
For  the  skirt  use  a  lettuce  leaf  and  under  the  leaf, 
put  chicken ^crab  or  tuna  salad.   Use  black  olives 
for  the  feet. 


Tillie  White 
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JELLED  OLD-FASHIONED  COLESLAW 


^  cup  sour  cream 

i  tsp.  grated  onion 

i  tbsp.  prepared  mustard 

2  tbsp.  vinegar 

i  tsp.  sugar 


1  pkg.  iemon  gelatin 
if  tsp.  salt 
i  cup  hot  water 
*{  cup  coid  water 
Ij  cup  mayonnaise 

2  cups  finely  shredded  cabbage 

Dissolve  gelatin  and  salt  m  hot  water.   Add 
coid  water  and  chill  until  just  syrupy.  Then 
fold  in  remaining  ingredients  except  cabbage, 
Chill  until  slightly  thickened.   Fold  in 
cabbage.   Pour  into  individual  molds.   Chili 
until  firm.   Serve  on  crisp  lettuce.   Makes 
b  servings. 


SPICY  COLE  SLAW 


1  quart  shredded  cabbage 
*{  cup  minced  onion 
i  cup  minced  celery 

Sour  cream  dressing: 
*f  cup  sour  cream 
1%  tsp.  lemon  juice 
i%  tsp.  vinegar 
\   tsp.  salt 
\   tsp.  chili  powder 


k 

tsp. 

dry  mustard 

k 

tsp. 

sugar 

k 

tsp. 

caraway  seed 

k 

tsp . 

minced  onion 

Mix  lightly  and  toss  with  cabbage. 

Peggy  Wallace 


JELLO  SALAD 


Mix  iime  jeiio  (l  pk.)  and  cream  cheese  (small) 
add  1  cup  hot  water,  1  small  can  fruit  cocktail, 
small  can  crushed  pineapple,  %  cup  pecans,  1  cup 
coconut.   Pour  into  mold. 

O  Y  Page  Couithard 


GARDEN  SALAD 

1  head  lettuce 

6  hard  boiled  eggs  -  sliced 

1  large  bermuda  onion  -  sliced 


Arrange  in  layers  -  pour  dressing  over  this. 

Dressing: 

1^  tsp  salt  2  tbsp.  vinegar 

\   tsp.  black  pepper   1  tsp.  Worcestershire  sauce 

dash  paprika  1  tbsp.  chopped  parsley 

\   cup  salad  oil 

Mix  well,   Sprinkle  ^  cup  sharp  cheese  (either 
grated  or  in'slivers)  over  top  of  salad. 

Ann  Lindsey 


ASPARAGUS  SALAD  MOLD 

1  pkg.  lemon  (or  lime)  jello 

1  med.  size  can  of  asparagus  tips 

sharp  cheese 

stuffed  olives 

Make  jello  as  directed  on  box.   Put  in  refrigerator 
until  it  starts  to  thicken  a  little.   In  a  ten  inch 
cake  pan,  or  nine  inch  pie  plate,  place  a  layer  of 
asparagus  tips,  a  layer  of  grated  cheese,  a  layer 
of  stuffed  olives.   Continue  layers  in  the  same 
order  if  you  wish.   Then  pour  jello  over  all  (gently). 
Put  in  refrigerator  until  congealed.   Serve  on  lettuce 
with  a  dab  of  mayonnaise.   It  has  an  unusual  flavor, 
and  will  keep  for  several  days. 

Anne  Laws on 
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JELLIED  VEGETABLE  SALAD 


2  pkg.  lemon  jello 
1  cup  boiling  water 
1  can  tomato  soup 
3/4  can  water 
i  cup  vinegar 


1  tsp,  Worcestershire  sauce 
dash  of  salt 

2  tbsp.  grated  onion 

1  green  pepper  chopped  fine 
1  cup  celery  cut  fine 
7  carrots  grated 


Dissolve  jello  in  boiling  water,  add  tomato  soup  and 

water.   Mix  and  add  vinegar  and  seasonings.  Add 

vegetables.   Pour  in  mold  and  chill.   Serve  on  crisp 
lettuce . 


Lucille  Clark 
CAESAR  SALAD 


1  head  romaine 
1  cup  croutons 
1  lemon 


2  tbsp.  Parmesan  cheese 

%  tsp.  black  pepper 

1  egg (room  temperature) 


Cut  romaine  into  salad  bowl  and  add  croutons.  Squeeze 
lemon  over  this,  then  add  cheese  and  pepper.   Break 
egg  into  salad  and  toss  well.  Add  chilled  dressing 
which -has  been  made  by  crushing  8  anchovies  to  paste 
and  mixing  with  5  oz .  olive  oil,  3  oz.  white  wine 
vinegar,  a  dash  each  of  mustard  and  garlic, 

Martha  Ferrell 


GUEST  SALAD 

1  6  oz.  pkg.  cream  cheese  (room  temperature) 
1  small  can  crushed  pineapple  (drained) 
1  small  can  fruit  salad  (drained) 
1  small  pkg.  miniature  marshmallows 
(increase  amounts  as  needed) 

Mix  well  and  serve  on  crisp  lettuce. 

Annie  M,  Toler 
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CREAMY  LIME  SALAD 

Dissolve  1  pkg,  of  lime  jello  in  3/4  cup  of  boiling 
water o   Cool  slightly  then  stir  in  1  cup  Pet  milk. 
Chill  mixture  until  very  thick,  but  not  set.  Stir  in: 


9  oz,  can  crushed  pineapple 

(do  not  drain) 
1  tbsp.  lemon  juice 
1  cup  cream  style  cottage  cheese 


%  cup  broken  nuts 
\   cup  cut  celery 


ii 


^  cup  mayonnaise 


Pour  into  an  8"  square  pan  or  5  cup  mold.  Chill  until 
firm.  Serves  8. 

Mrs,  A.L.  Barco,  Jr. 


CRAB  SALAD 

Mix  1  lb,  of  crab  meat  with  %  cup  diced  celery,  3 
chopped  hard  cooked  eggs  and  1/3  cup  capers.   Season 
to  taste  and  add  mayonnaise  enough  to  hold  together, 

Martha  Ferrell 


TOMATO  ASPIC 


1  2/3  cups  boiling  water 

2  pkg.  lemon  jello 
2  cups  tomato  sauce 
1/3  cup  vinegar 

\   tsp,  salt 


dash  of  pepper 
\   tsp,  celery  salt 
1/8  tsp.  onion  salt 
dash  of  Worcestershire 
sauce 


Dissolve  jello  in  hot  water,  add  tomato  sauce,  vinegar 
and  seasonings.   Blend  thoroughly  and  pour  into  mold^ 

'-•-"  Lucille  Clark 
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SOUR  CREAM  SALAD 

L  cup  mandarin  orange  slices  (small  can) 

I  cup  pineapple  tidbits 

1  cup  white  cherries 

I  cup  coconut 

I  cup  minature  marshmallows 

1  cup  sour  cream 

Mix  all  ingredients  together  in  mixing  bowl. 
A  tasty,  quick  salad  that  can  be  kept  well  in 
refrigerator . 

Mrs.  Donald  Loudermilk 
Parker sberg,  W  Va. 


SALAD  -  FILLING  FOR  TOMATOES 

3  hard  boiled  eggs  (mashed  fine) 

3  tbsp.  Russian  dressing 

1  can  caviar 

3  tbsp.  chopped  celery 

Season  well  with  onion,  India  relish,  salt, 
and  lemon  juice.   Nice  for  buffet  supper  when 
serving  coid  meats. 

Rachel  Robeson 


HOT  TURKEY  SALAD 

2  cups  cubed  turkey  2  tbsp.  lemon  juice 

2  cups  celery  1  cup  mayonnaise 

\   cup  salted  toasted  almonds   crushed  potato  chips 
2  tsp.  grated  onion  ^cup  grated  cheese 

Combine  all  ingredients  except  potato  chips  and 
cheese.   Put  in  shallow  casserole,  top  with  chips, 
then  cheese.   Bake  10  minutes  at  425. 


Peggy  Wallace 
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PIMIENTO  CHEESE 


4 

tbsp. 

water 

4 

1 

tbsp. 
tsp. 

vinegar 
salt 

2  eggs 

2  tbsp  sugar 

2  tsp.  butter 


Cook  in  a  sauce  pan  over  medium  heat  until  it 
coats  a  wooden  spoon,   then  add  2  tsp.  prepared 
mustard.   Grate  1^  lbs.  sharpe  cheese,  mash  1 
large  can  pimiento  fine.   Add  boiled  dressing 
to  grated  cheese  while  warm.   This  will  keep  a 
long  time  in  the  refrigerator. 

Avis  Cavelli 


BAKED  CHEESE  SANDWICHES 


Make  4  cheese  sandwiches  (only  bread  &  cheese) 
Spread  top  of  sandwich  with  butter.   Place  in  a 
well  greased  pan.   Then  beat  together  3  eggs, 
add  2  cups  of  milk  and  1  tsp.  of  salt.   Pour 
over  sandwiches  and  let  stand  in  refrigerator 
2^  to  3  hours.   Bake  in  hot  oven  -  400  degrees 
for  30  -  45  minutes  or  until  tops  are  golden 
brown. 

Jeanne  Allen 


SANDWICH  SPREAD 


4  large  tomatoes 
4  green  peppers 
1  lb.  sharp  cheese 


2  pks.  or  \   lb, 

chip  beef 
salt  to  taste 


Grind  all  ingredients  together,  all  salt  and  cook 
slowly  until  done,  approximately  half  hour,   cool 
and  serve.   Mixture  may  be  thin,  will  thicken  as 
it  cools. 


Betty  Garret4: 
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ONION  SOUP 

The  secret  of  success  lies  in  treating  the  onions 
with  respect.  They  should  not  be  burnt,  or  even 
singed,  or  the  soup  will  have  a  bitter  taste.  Pick 
the  charred  ones  out  before  finishing  the  soup. 
The  best  onion  soup  is  not  clear.  It  has  a  creamy 
gold  color,  thanks  to  milk  or  cream  added.  This  does 
not  mean  it  is  a  cream  soup.  You  just  add  a  touch  of 
milk  or  cream.  Also  the  bread  topping  must  be  dried 
out  in  the  oven  first-  it  must  not  be  toasted. 
For  four  average  servings: 

2  good  sized  onions,  thinly  sliced 
1  heaping  tbsp.  butter 

1  scant  tbsp.  flour 

1  8oz.  tin  consomme 

3  cups  water 

%  cup  scalded  milk  or  cream 
JJj  lb.  grated  Swiss  cheese 

2  or  4  slices  dried  French  bread(or  ordinary) 
salt  and  pepper 

1%  tbsp.  melted  butter 

Using  a  heavy  frying  pan,  melt  the  heaping  tbsp. 
of  butter.  Cook  the  onions  until  very  slightly 
browned  and  soft.  Sprinkle  with  flour  1  and  cook 
over  low  heat  until  gold  colored,  but  not  dark 
brown.  Add  consomme  and  water,  then  transfer 
whole  mixture  to  soup  pot  if  necessary  to  hold 
liquid.  Bring  to  a  boil,  stirring.  Simmer  gently 
for  20  minutes;  add  milk.  Pour  into  ovenproof 
casserole.  Top  with  bread,  sprinkle  with  cheese 
and  melted  butter.  Bake  in  350°  oven  until 
cheese  melts. 


Avis  Cavelli 
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OLD-FASHIONED  VEGETABLE  SOUP 

1  lb.  lean  beef,  cubed        4  qts,  water 

2  tbsp.  butter  or  margarine   1  cup  diced  carrots 

2  lbs,  marrow  bone,  cracked   2  large  onions,  chopped(2c.) 

1  bay  leaf  1  cup  diced  celery 

^  cup  celery  leaves  3  stalks  leek,  sliced 

4  sprigs  parsley  1  cup  cubed  potatoes 

2  tsp.  salt  \   pkg,  frozen  peas  or 
6  peppercorns  lima  beans 

1  carrot,  pared  and  sliced    2  cans(l  lb.  3ozs.each) 
1  onion,  sliced  tomatoes 

1  tsp.  salt 

2  tbsp.  chopped  parsley 

Brown  meat  in  butter  or  margarine  in  large  heavy 
pot  or  kettle.  Add  bones,  bay  leaf,  celery  leaves, 
parsley,  salt,  peppercorns,  sliced  carrot  and  onion, 
and  water.  Cover;  heat  until  water  boils,  remove 
scum  from  top.  Reduce  heat;  simmer  \\   to  2  hours. 
Strain  stock;  reserve  meat,  skim  fat  from  stock  or 
refrigerate  over  night, then  remove  firm  layer  of 
fat.  Heat  soup  to  boiling,  add  diced  carrots, 
chopped  onions,  celery,  leek,  potatoes,  peas  or 
lima  beans,  tomatoes,  salt  and  reserved  meat.  Reduce 
heat,  simmer  gently  for  30  minutes,  or  until 
vegetables  are  tender,  add  parsley.  Makes  6  to  8 
servings.  May  be  frozen. 

Sylvia  Thompson 

CREAM  VEGETABLE  SOUP 

3  tbsp.  butter  or  margarine   2  tsp.  salt 

3  tbsp.  flour  k.   tsp.  pepper 

3  cups  .  milk 

3  cups  vegetable  puree (cooked  vegetables,  such  as 

tomatoes,  carrots,  asparagus,  corn, etc.,  pressed 

through  s  ieve , ) 

Blend  butter  and  flour  in  saucepan,  gradually  add 

milk.  Bring  to  boiling  point,  stirring  constantly. 
Slowly  stir  in  puree,  salt  and  pepper.  Mix  thoroughly. 
Makes  6  servings. 

Page  Coulthard 
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KIDNEY  BEAN  SALAD 


2  cans  of  red  kidney  beans 

^   Bermuda  onion,  finely  chopped 

For  the  dressing: 

\   clove  garlic  crushed 

pinch  of  red  pepper 

1  tsp.  Worcestershire  sauce 

\   cup  olive  oil 

k,   cup  wine  vinegar 

k,   tsp.  salt  and  freshly  ground  pepper 

pinch  of  dry  mustard 


Drain  liquid  from  beans.  Add  chopped  onion  and  mix 
well  with  the  dressing.  Allow  this  to  stand  in  the 
refrigerator  as  long  as  possible  to  improve  the 
flavor.  Arrange  on  lettuce  leaves  and  garnish  with 
thinly  cut  rings  of  Bermuda  onions. 

Myrtle  Kontopanos 


LENTIL  SOUP 


1  lb.  lentils 

2  qts.  water 

1  onion,  chopped  fine 
^  cup  olive  oil 
salt  and  pepper 


1  can  tomato  sauce 

2  tbsp.  chopped  parsley 
1  bay  leaf 


Wash  lentils  and  put  in  a  large  pot.  Add  rest  of 
ingredients  and  cook  until  done.  When  served  add  a 
few  drops  of  olive  oil  and  vinegar  to  each  serving. 
(Add  more  water  if  needed  while  cooking. ) 

Myrtle  Kontopanos 
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TURKEY  CHOWDER 


Turkey  leftover 

1  med.  onion,  chopped 

2  tbsp.  margarine 

4  cups  boiling  water 
\   cup  rice 
1^  tsp.  salt 
%  tsp.  pepper 

3  cups  milk 


Cook  onion  in  margarine  until  golden.  Add  turkey 
meat,  boiling  water,  rice,  salt  and  pepper.  Cover, 
heat  to  boiling,  simmer  30  to  45  minutes (until  rice 
is  done).  Add  milk  and  heat  to  serving  temperature, 

Christine  Carson 


SPLIT  PEA  SOUP 


1  lb.  split  peas 

2^  qts.  cold  water 

^  cup  diced  carrots 

^  cup  chopped  onions 

1/8  tsp.  thyme 

bay  leaf  (small  piece) 


2  tsp.  salt 

1  ham  hock 

1%  tsp.  sugar 

1  tbsp.  butter 

1  tbsp.  chopped  parsley 


Place  dried  peas  and  cold  water  in  a  kettle;  cover  and 
soak  over  night.  Add  all  ingredients  to  peas.  Cover  and 
bring  slowly  to  boil;  reduce  heat  and  simmer  gently 
about  2  hours.  Remove  ham  bone.  Strain;  press  vegetables 
through  sieve  and  add  the  liquid.  Remove  any  meat  from 
ham  bone;  dice  and  add  to  hot  soup,  add  ^  cup  thin 
cream  if  desired.  Garnish  each  serving  with  chopped 
parsley.  Wakes  6  to  8  seriings. 

Ola  Dyer 
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LUSCH  SOUP 

Combine  1  can  consomme,  1  can  water  and  1-6  oz .  bottle 
of  clam  juice.   Serve  with  croutons  for  an  elegant 
appetizer . 

Martha  Ferrell 

BORSCH 


1  onion 

2  carrots 

1  stalk  celery 
^  lb.  red  cabbage 
salt  and  pepper 


1  tsp.  butter 

%  cup  tomato  puree 

5  cups  beef  stock  or  bouillon 

1  boiled  beet 

sour  cream 


Shred  onion,  carrots,  celery  and  cabbage.   Season  and 
fry  lightly  in  butter.   Add  tomato  puree.   Pour  in  a 
little  stock  and  simmer  gently  until  vegetables  are 
tender.  Add  finely  shredded  beet  and  remainder  of 
stock.   Let  soup  boil  once  more  and  serve  hot  or 
cold  garnished  with  sour  cream. 


Martha  Ferrell 


"HC»1ELY"  OLE  BEAN  SOUP 


Use  a  soup  bone  plus  1  lb.  stew  beef  or  1  lb.  short 
ribs  or  1  lb.  plate  beef,  one  beef  bouillon  cube  and 
3  quarts  of  water.   Simmer  a  beef  stock  for  3-4  hours. 
Remove  bones  and  meat  from  stock.   Remove  lean  meat 
from  bones  and  save.  Add  1  lb.  Great  Northern  dry 
beans  (which  have  been  soaked  over  night  per  directions 
unless  they  are  the  new  quick  cooking  kind  which  do 
not  require  soaking  necessarily) .  Add: 

2  medium  sized  onions-diced    2  stalks  raw  celery- 
2  raw  carrots-diced  diced 

1  tbsp.  salt 
Simmer  3  hours.   Check  salt  content-add  more  if 
necessary  to  taste,  plus  pepper  and  garlic  salt  to 
taste.  Add  lean  meat.   Simmer  1-2  hours  longer, 
until  beans  are  well  cooked,  but  not  to  the  mushy 
stage.  Serves  6  generously. 

Ruth  Y.  Treichler 
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OYSTER  CASSEROLE 

1  can  cream  mushroom  soup 

1  small  can  Hunts  tomato  sauce 

1  small  can  mushrooms  (stems  &  pieces  are  fine) 

%  lb.  med.  sharp  cheese 

1  package  of  rigatoni  macaroni  or  big  elbow  macaroni 

1  pint  oysters 

Combine  soup,  tomato  sauce,  cheese  and  mushrooms 
simmer  until  well  blended.  Cook  rigatoni  in  salt 
water  about  8  minutes.  Simmer  oysters  in  butter 
until  edges  curl.  Drain  rigatoni  and  place  about 
1/3  in  a  2  qt.  casserole,  cover  with  sauce  and  1/3 
of  oysters,  repeat  until  all  ingredients  are  used. 
Sprinkle  with  bread  crumbs  and  bake  in  350°  oven 
40  to  50  minutes, 

Mildred  Mo  Fridley 


CRAB  OMELET 


1  cup  crab  meat 

6  eggs 

^  cup  diced  onion 


\   cup  diced  celery 

k,   cup  diced  green  pepper 

(optional) 
salt, pepper  &  soy  sauce  to  taste 


Saute  onions  and  celery  (green  pepper)  in  butter. 
To  well  beaten  eggs  add  crab  meat,  onions,  celery 
and  seasonings.   Drop  by  spoonfulls  on  a  medium 
hot  griddle,  brown  lightly,  turn  once.   Serve 
hot. 


Terry  Cook 
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PEDERNALES  RIVER  CHILI 

A  favorite  recipe  of 

Vice  President  and  Mrs.  Lyndon  B   Johnson 


4  lbs.  chili  meat 

1  Large  onion 

2  cloves  garlic 
1  tsp.  oregano 

1  tsp.  comino  seed 


6  tsps.  chili  powder 

-more  if  needed 
2  cans  Ro-tel  tomatoes 
Salt  to  taste 
2  cups  hot  water 


Put  chili  meat,  onions  and  garlic  in  large  heavy  boiler 
or  skillet.  Sear  until  light  colored.  Add  oregano, 
comino,  chili  powder,  tomatoes  and  hot  water.  Bring  to 
a  boil,  lower  heat  and  simmer  for  about  one  hour.  As  fat 
cooks  out  -  skim. 

NOCHE  SPECULS 

Cut  tortillas  into  quarters  and  fry  in  hot  deep  fat 
until  brown  and  crisp  on  both  sides.  Drain  and  put  about 
1  tsp.  grated  cheese  and  a  slice  of  jalapeno  pepper  on 
each  quarter.  Place  in  hot  oven  until  well  heated  and 
cheese  begins  to  melt.  Serve  at  once. 
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THE  NORMANDIE  CAFETERIA 
OLD  FASHIONED  APPLE  DUMPLING 


2^  cups  sifted  flour 

3/4  cup  shortening 

6  med.  tart  juicy  apples 

^  cup  sugar 

1  tbsp.  butter 

Sauce  made  of  the  following: 


3/4  tsp.  salt 
1^  tsp.  cinnamon 
Ice  water  -  just  enough  to 
hold  dough  together 


1  cup  sugar 
4  tbsp.  butter 


%  tsp.  cinnamon 
2  cups  water 


Bring  to  a  boil,  and  boil  3  min. 

Sift  together  the  flour  and  salt.  Add  most  of  the 
shortening,  blend  until  like  meal,  then  add  the  rest  of 
the  shortening  and  cut  in  until  the  size  of  peas. 
Sprinkle  the  water  lightly  over  the  mixture  and  blend 
together  with  a  fork.  Divide  dough  in  2  or  3  parts 
and  roll  out  1/8  inch  thick.  Cut  in  7  inch  squares. 
Pare  and  core  the  apples  and  place  an  apple  on  each 
square  of  pastry.  Fill  cavity  of  each  apple  with  the 
sugar  and  cinnamon  mixture,  dot  with  butter,  moisten 
points  of  pastry  and  bring  opposite  points  up  over  the 
apple,  seal  well.  Place  in  an  8x12  inch  pan  about  2 
inches  apart.  Chill.  After  chilling  thoroughly  pour 
the  syrup  mixture  around  the  dumplings.  Bake  about 
5  to  7  minutes  in  a  very  hot  oven  (500°)  until  crust 
starts  coloring,  then  reduce  heat  to  350°  and  bake 
30  to  35  minutes  longer.  Serve  warm  with  hot  syrup 
and  cream  if  desired. 


98 


TKUMAN  PUDDING 


1  ecg 

l/i  cup  flour 
1/8  tsp.  salt 
1/2  CUP  pecans 


3/4  cup  sugar 
2  tsp.  baking  powder 
1/2  cup  chopped  apples 
1  tsp.  vanilla 


Beat  egg  well.   Add  sugar  and  beat  until  creamy.   Sift 
flour,  baking  powder  and  salt  together,  add  to  egg- sugar 
mixture.   Add  vanilla,  then  apples  and  nuts.   Pour  into 
a  greased  pan.   Bake  in  a  slow  oven  325°  for  30  minutes. 
Serve  with  cream  nlain  or  whipped,  or  ice  cream. 
Mrs.  Truman  added,  surprisingly  delicious,  so  do  try  it. 

Bess  Truman 
Edith  Wilson 
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COCONUT  CRUST 

Melt  3  tbsp.  butter  in  skillet  or  pan.  Add  1-1/2  cups 
coconut  (about  4  oz.),  and  stir  over  medium  heat  until 
coconut  is  golden  brown.  Press  mixture  firmly  on  bottoi 
and  sides  of  8"  pie  pan.  Let  stand  at  room  temperature 
until  cool. 

Beverly  Parks 

HOT  WATER  PIE  CRUST        ^._ 

Makes  1-9"  double  crust  or  2  shells  \\ 

Sift  twice:       2  cups  all  purpose  flour       j 

1/2  tsp.  baking  powder 
1  tsp.  salt  ^ 

Pour:  1/3  cup  boiling  water  over 

2/3  cup  shortening 

Mix  until  creamy 
Add:  Flour  mixture  and  mix  into  dough 

Chill  in  refrigerator  until  firm  enough  to  roll.  Keeps 
indefinitely. 

Rachel  Robeson 


OATMEAL  PIE  SHELL 

1-1/4  cups  quick  oatmeal      3  tbsp.  butter  or  margarine 
2  tbsp.  sugar  2  tsp.  hot  water 

1/4  tsp,  salt 

Combine  oats,  sugar  and  salt  in  bowl.  Stir  with  fork 
until  well  blended.  Sprinkle  with  water  and  stir  until 
moist  throughout.  Spread  over  bottom  and  sides- of  lightly 
greased  8"  pie  pan.  Pat  down  firmly  with  back  of  spoon. 
Bake  in  350O  oven  for  20  min.  Cool.  Use  for  butter- 
scotch, chocolate  or  vanilla  cream  pie. 

Thelma  Brennan 
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FRESH  COCONUT  PIE 


2  eggs 

3/4  cup  sugar 

1  cup  milk 

1  tbsp.  butter 


1-1/2  CUDS  fresh  coconut 
1  tSD.  vanilla 


Beat  eggs  until  blended.  Mix  all  ingredients  and  pour 
into  uncooked  Die  crust.   Put  into  450O  oven,  cook  10 
min;  turn  down  heat  to  300°.   Cook  until  firm.   I  use 
fine  blade  of  food  chopper  for  grinding  coconut, 
muck  quicker  than  grating. 

Rachel  Robes 


COCONUT  PIE 


3  eggs,  beaten 

3/4  cup  sugar 

1/4  tsp.  salt 

1  tbsp.  melted  butter 


2  cups  fresh 
1  tsp.  vanilla 
1-1/2  cups  coconut 


Mix  all  ingredients  well.  Pour  into  your  favorite 
uncooked  pie  crust.  Bake  at  350°  for  1  hour, 

Bronna  Etheridge 


LEMON  CAKE  PIE 


5  eggs 

1  cup  sugar 
Juice  of  1  lemon 

2  tbsp.  flour,  level 


Pinch  of  salt 

1  cup  milk 

Butter,  size  of  walnut 


Mix  sugar,  flour  and  salt.  Add  unbeaten  egg  yolks  and 
lemon  juice.  Stir  well.  Add  milk  and  fold  in  stiffly 
beaten  egg  whites.  Cook  in  slow  oven  350°  until  firm. 

Alice  Snellings 
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LEMON  PIE 
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1  cup  sugar  1  tsp.  butter 

3  level  tbsp.  cornstarch       Juice  of  1  lemon 
1  cup  boiling  water  2  eggs 

Mix  sugar  and  cornstarch.  Add  boiling  water  slowly  and 
cook  until  clear.  Add  the  butter,  beaten  egg  yolks  and 
lemon.  Cool  the  mixture.  Pour  into  baked  shell.  \Vhip 
the  egg  whites  very  stiff  and  add  4  tbsp,  sugar  and  1 
tsp.  vanilla.  Spread  mixture  on  top  of  nie  and  bake  15 
minutes  in  moderate  oven  (350^-375°) , 


May  Brum ley 


STRAWBERRY  PIE 

1-9"  baked  pie  shell  2  tbsp.  cornstarch 

1  tsp.  unflavored  gelatin      4  tbsp.  lemon  juice 

2  tbsp,  cold  water  1  cup  whinning  cream 
1  qt.  fresh  or  2  pkgs.  frozen  strawberries 

1  cup  sugar 

Soak  gelatin  in  cold  water  til  softened.   Put  1/2  the 
berries  in  saucepan  with  the  sugar  and  crush.  Combine 
cornstarch  with  lemon  juice,  add  to  berry  mixture.  Cook 
over  low  heat  stirring  constantly  til  mixture  thickens 
and  becomes  transparent.  Add  softened  gelatin  to  hot 
mixture  and  stir  briskly.  Cool,  then  add  remaining  berries 
stirring  them  in  gently  so  as  not  to  crush.   Pour  into 
baked  pie  shell.  Chill,  then  cover  with  whipned  cream. 
Be  sure  to  drain  juice  off  berries  and  do  not  use  it. 

Mrs.  Olive  L.  Dinwiddie 


/O^ 


GLAZED  STRAWBERRY  PIE 

1  qt.  strawberries,  hulled,  washed  and  drained 

1  cup  sugar 

1  cup  water 

2-1/2  tbsp.  cornstarch 

1  cooked  pie  shell 

Reserve  1  cup  berries  for  glaze.   Line  pie  shell  with 
remaining  whole  berries.   Place  the  1  cup  berries  in 
saucepan  with  3/4  cup  sugar  and  1  cup  water.  Cook  to  a 
thick  syrup.   Strain  over  cornstarch  mixed  with  remaining 
sugar  (1/4  cup).  Cook  this  until  thick  and  clear,  stir- 
ring constantly.  Cool  slightly  and  pour  over  berries  in 
pie  shell.  Cool  and  serve  with  cream  cheese  topping. 
Add  a  few  drops  red  coloring  to  the  glaze  for  a  brighter 
color. 


Cream  Cheese  Topping: 


1/2  cup  cream,  whipped 
l-'3oz.  pkg.  cream  cheese 


Gradually  blend  whipped  cream  into  cheese.   Beat  with 
rotary  beater  until  smooth  and  fluffy.   Spread  over 
glazed  strawberry  pie. 


Madlyn  Snell 

OLD  FASHION  CREAM  PIE 


1  cup  sugar 

1  pt.  coffee  cream 

Pinch  salt 


2  heaping  tbsp.  flour 
Dots  of  butter 
Sprinkle  nutmeg  on  top 


Mix  thoroughly  and  heat  slightly  before  putting  in  un- 
baked Die  shell.  Bake  not  too  fast  until  it  thickens. 
3250  for  15  minutes,  up  to  350°  for  approximately  30  mins 

Louise  Perkins 
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SWEET  POTATO  PIE 


1-9"  pie  shell 

1  cup  brown  sugar 

1/2  tsp.  salt 

1-1/2  tsp.  cinnamon 

1/2  tsp.  nutmeg 

1/2  tsp.  ground  ginger 


1/2  tsp.  allspice 

1/2  tsp,  ground  cloves 

1-1/2  cups  sweet  potato 

or  pumpkin 
1-2/3  cup  heavy  milk 
2  eggs  well  beaten 


Beat  the  mixture  until  smooth.  Pour  into  shell.   Bake  at 
425°  for  15  min.,  reduce  to  350O  and  bake  35  min.  until 
custard  is  set.  Cool.   Sprinkle  with  nuts,  (optional). 


Evelyn  Richardson 
Atkins,  Va. 

MOCK  APPLE  PIE      K^€\ 


2   cups  water 
1-1/2  cups  sugar 


2  tbsp.  cream  of  tartar 
20  Ritz  crackers 


Combine  water,  sugar  and  cream  of  tartar,  bring  to  a 
boil  in  saucepan.  Do  not  stir.  Then  put  in  crackers 
and  allow  to  boil  2  minutes  (no  more  than  2  minutes). 
Do  not  stir.   Put  in  uncooked  pie  shell  and  bake  in 
400O  oven  for  25  to  30  minutes, 

Barbara  Congleton 

APPLE  RAISIN  NUT  PIE 


Pastry  for  9"  lattice  pie 
5  cuns  sliced,  peeled  apples 
1  cup  raisins 
1/2  cup  chopped  nuts 


1  cup  packed  brown  sugar 

2  tsp,  cinnamon 

Dash  cloves  or  nutmeg 
(optional) 


Line  9"  piepan  with  pastry.  Mix  remaining  ingredients 
and  fill  lined  pan.  Top  with  pastry  strips,  lattice 
fashion.   Bake  425°  10  mins.,  reduce  to  3750,  and  bake 
30-35  min. 

Jan  Sharp 
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MINCE  MEAT  ALASKAN  PIE 


1  qt.  vanilla  ice  cream 


Frozen  baked  pie  shell 
1  cup  mince  meat 

Meringue  made  from: 

4  egg  whites 
Few  grains  salt 

5  tbsp.  sugar 


Blend  mince  meat  with  softened  ice  cream  and  place  in 
freezer  until  firm.  Take  pie  shell  out  of  freezer  and 
fill  with  ice  cream.  Wrap  and  freeze,   (Can  be  stored 
for  2  months) . 

When  ready  to  serve,  make  meringue  by  adding  salt  to  egg 
whites  and  beat  to  stiff  froth.  Add  sugar  gradually. 
Beat  after  each  addition  until  sugar  is  all  used  and 
mixture  piles  well  and  has  a  glossy,  moist  appearance. 
Take  filled  pie  shell  out  of  freezer  and  pile  meringue 
on  top.  Make  sure  to  seal  edges  so  no  ice  cream  is 
exposed.  Place  in  450o  preheated  oven  for  4  to  6  minutes 
or  until  meringue  is  brown.  Serve  immediately, 

Sylvia  Thompson 


COMPANY  CHEESE  CAKE 

3  well  beaten  eggs 

2-8oz.  pkgs  softened  cream  cheese 

1/4  tsp.  salt 

1/2  tsp,  almond  extract 


1  cup  sugar 

2  tsp,  vanilla 

3  cups  dairy  sour  cream 


Beat  cream  cheese  til  smooth,  add  eggs,  sugar,  salt  and 
extracts.  Beat  til  smooth.  Blend  in  sour  cream.  Pour 
into  graham  cracker  crust.  Bake  in  moderate"  oven  375° 
for  35  minutes  or  til  just  set.  Cool.  Chill  well  before 
serving. 

Bev .  Parks 
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1  can  Eagle  Brand  condensed  milk 
1/2  cup  lime  juice  (2-5  limes) 

2  eog   yolks 


KEY  LIME  PIE 


Combine  Eagle  Brand  milk,  lime  juice  and  e^is.   yolks  and 
stir.   Pour  this  mixture  into  precooked  pie  shell.  Make 
meringue  from  the  2  egg  whites.   Beat  until  foamy,  add 
1/4  tsp.  cream  of  tartar,  2  or  3  tbsp.  powdered  sugar  and 
beat  until  soft  neaks  form  then  add  2  more  tbsn.  sugar. 
Beat  until  peaks  hold  shape.  Cover  pie  with  meringue  and 
brown  in  450°  oven.  Cool  in  refrigerator  about  1  hour. 

Barbara  A.  Steuerlein 

LEMON  CHESS  PIE 

1-1/2  cups  sugar  Juice  of  2  lemons 

4  eggs  1  tsp.  lemon  peel 

1/2  stick  butter  or  oleo         1-1/2  tsp.  corn  meal 

Mix  ingredients  thoroughly,  but  don't  beat.   Bake  in  rich 
unbaked  crust  in  moderate  oven. 

Ada  Wilson 


KEY  LPIE  PIE 

4  egg  yolks  1  cup  sugar 

1  can  sweetened  condensed  cream    1/2  cup  water 

1/4  cup  Florida  Key  lime  juice  (regular  limes  can  be  used) 

4  egg  whites 

1  graham  cracker  crust  shell 

Beat  egg  yolks  until  thin  and  light  yellow,  add  cream  and 
lime  juice.   Pour  into  cooled  pie  crust.   Beat  egg  whites 
until  stiff,  add  hot  svnip  slowly,  (made  from  sugar  and 
water  boiled  until  it  spins  a  thread).   Pile  onto  the  pie 
filling  and  brown  lightly  in  oven. 

Virginia  Palmer 
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PECAN  PIE 


1/2  CUD  butter 

1  cup  sugar 

3  eggs  slightly  beaten 

3/4  CUD  dark  Karo  syrup 


1/4  tsp.  salt 

1  tsp.  vanilla 

1  cup  chopped  pecans 


Prepare  pastry  and  make  an  unbaked  9"  pie  shell.  Chill 
thorou.^hly.  Cream  butter,  add  sugar  gradually  and  cream 
together  until  light  and  fluffy.  Add  remaining  ingred- 
ients and  blend  well.   Pour  into  pastry  shell.   Bake  on 
lower  shelf  in  moderate  oven  375°  for  40-45  minutes. 

Ola  Dyer 


CHOCOLATE  BROWNIE  PIE 


Make  a  9"  pie  shell  and  bake  at  450o  for  10  to  12  minutes 


Brownie  Filling 

Melt  2  squares  chocolate 

1/2  cup  butter 

3/4  cup  sugar  in  ton  of  double  boiler 

Stir  over  hot  water  until  well  blended.  Cool  for  5  min, 

Add  2  eggs,  slightly  beaten,  stirring  until  smooth. 

Blend  in  1  tsp.  vanilla 

Combine  1/2  cup  self-rising  flour 

1/2  cup  chopped  pecans;  add  to  chocolate  mixture  and 

blend  well.   Pour  into  cooled,  baked  pie  shell.   Bake 

in  slow  oven  325°  for  25-30  minutes.  Cool,   Before 

serving,  top  with  sweetened  whipped  cream  and  decorate 

with  grated  chocolate  and  pecan  halves, 

Ola  Dyer 
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CHOCOLATE   CREAM  PIE 

2/3  cup  sugar 

li-Hl  tbsp.   cornstarch   or  5   tbsp.    flour 

1/2   tsp.    salt 

l-Xfl  cups  milk 

3  egg  yolks,   slightly  beaten 

1   tsp.   vanilla 

3  sqs,  unsweetened  chocolate 

Prepare  9"  pastry  shell.  Combine  sugar,  chocolate,  corn- 
starch and  salt  in  top  of  double  boiler;  stir  in  cold 
milk.  Cook  over  boiling  water  until  thickened,  stirring 
constantly.  Cover  and  cook  about  15  minutes.   Stir  a 
little  of  the  hot  mixture  into  slightly  beaten  egg  yolks, 
add  to  remaining  mixture  in  double  boiler  and  cook  2 
minutes,  stirring  constantly.  Cool,  add  vanilla,  pour 
in  baked  shell  and  cover  with  meringue  and  bake  15  min. 
at  325°. 

Margaret  Sykes 


FRENCH  SILK  CHOCOLATE  PIE 

8"  pie  shell,  baked  1  tsp.  vanilla 

1/2  cup  margarine  2  eggs 

5/4  cup  sugar  Whipped  cream 
1  sq.  unsweetened  chocolate 

Cream  margarine  and  sugar  in  electric  mixer.   Stir  in 
melted  chocolate.  Add  vanilla  and  1  egg.   Beat  5  min, 
at  medium  speed.  Add  second  egg.   Beat  5  more  minutes. 
Turn  into  pie  shell.  Chill  2  hours.   Serve  garnished 
with  whipDed  cream, 

Beverly  Parks 
Billie  Jane  Winston 
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CHOCOLATE  CHIFFON  PIE 
A  Real  Party  Pie 

6  tbsp.  cocoa  I  pkg.  Chalmers  gelatine 

(or  2  sq.  bitter  choc.)  \  cup  cold  water 

1  cup  sugar  ^  cup  boiling  water 

4  eggs  separated  1  baked  pie  shell-9" 
1  tbsp.  vanilla 
^  tsp.  salt 

Place  cocoa  in  saucepan-add  ^  cup  sugar,  salt-over 
this  pour  boiling  water  and  mix  until  smooth. 
Dissolve  gelatine  in  ^  cup  water.  While  chocolate 
mixture  is  still  warm  add  gelatine  mixture  to  it. 
Add  4  beaten  egg  yolks  and  vanilla.   Set  aside  to 
cool  and  set-stirring  to  keep  from  becoming  lumpy. 
When  this  mixture  is  stiff (to  the  pouring  consistency), 
beat  egg  whites  until  stiff,  adding  the  other  ^  cup 
of  sugar-fold  2  mixtures  together.  Pour  into  pie 
shell  and  set  in  refrigerator  to  cool.  When  set, 
top  with  whipping  cream. 

^  ^  >' 
Alice  Godsey 


CHOCOLATE  ANGEL  PIE 

Crust:  Beat  until  foamy  2  egg  whites,  1/8  tsp.  salt 
and  1/8  tsp.  cream  of  tartar.  Add  ^  cup  sifted 
granulated  sugar,  beat  until  very  stiff.   Fold  in 
\   tsp.  vanilla  and  ^  cup  chopped  pecans.  Spread 
on  greased  8  inch  pie  pan.   Bake  45  minutes  at 
300°  .  Cool. 

Filling:  Melt  1  pkg.  Baker's  German  sweet  chocolate 
and  3  tbsp.  water  over  low  heat.   Cool.  Add  to  1 
cup  heavy  cream  whipped,  1  tsp.  vanilla.   Pour  into 
pie  shell.   Chill  until  thickened. 

Edna  Walker 
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MILE  HIGH  PIE 

Bake  I  10"  pastry  shell  and  cool.   Beat  %  pint  double 
cream-set  aside.   In  the  large  bowl  of  mixer,  beat 
2  egg  whites,  1  cup  sugar,  1/8  tsp.  salt  and  1  10  oz. 
pkg.  o£  frozen  strawberries  partially  thawed.  Add 
sugar  and  strawberries  gradually  to  egg  whites  and 
beat  15  minutes  on  medium  speed.  Add  salt  and  1  tap. 
vanilla.  Just  before  completing  mixing  fold  in  the 
cream  you  have  whipped  earlier.  Bowl  will  be  very 
full.  Pour  into  baked  pie  shell  -  the  shell  will  be 
very  full  too  -  but  very  good  -  freeze  6  to  8  hours. 


fn^j. 


Lucille  Clark 


CHOCOLATE  NUT  CRUNCH 


2  cups  vanilla  wafers 

(crumbled) 
1  cup  chopped  walnuts 
^  cup  butter  or  margarine 
1  cup  confectioners  sugar 


3  well  beaten  egg  yolks 

1^  squares  bitter  chocolate 

(melted) 
^  tsp.  vanilla 
3  stiff  beaten  egg  whites 


Combine  crumbs  and  nut  meats.   Line  bottom  of  9"  pan 
with  half  the  mixture.   Cream  butter  and  sugar,  add 
egg  yolks.  Add  melted  chocolate  and  vanilla-mix  well. 
Fold  in  egg  whites.   Spread  mixture  over  crumbs. 
Top  with  remaining  crumbs.   Chill  overnight.   Cut  in 
squares.   Serve  with  or  without  whipped  cream.   Serves 
9  generouslyl   This  is  a  BOON  no  cookingi  1 


Ruth  Y.  Treichler 
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BUTTERMILK  PIE  •^l^ 

(Lemon) 

2  cgRS  1/8  tsp.  salt 

1  cup  buttermilk  Juice  and  rind  of  1 

1  cup  sugar  big  lemon 

2  tbsD.  flour  1  tbsp.  butter 

Separate  eggs.   Combine  yolks,  sugar  butter,  flour,  lemon 
iuice  and  rind  and  salt.   Add  1/2  of  milk.   Add  beaten 
egg  whites,  then  add  rest  of  milk.   Pour  into  uncooked 
crust.   Cook  at  350°  until  light  brov^m. 

Peggy  Wallace 

LEMONADE  CHIFFON  PIE 

In  a  3  qt.  bowl  soften  1  envelope  unflavored  gelatin  in 
1/4  CUP  cold  water.   Add  1/2  cup  boiling  water  and  stir 
until  gelatin  is  dissolved.  Add  2/3  cup  sugar  and  a  b  oz, 
can  frozen  lemonade  concentrate.   Stir  until  lemonade 
thaws,  then  chill  until  mixture  is  verv  thick  but  not  set, 
Whip  one  cup  cream  until  stiff.   Fold  into  chilled  gel- 
atin mixture.   Put  into  coconut  or  graham  cracker  crust. 
Chill  until  firm,  about  3  hours. 

Beverly  Parks 

LEMON  CHESS  PIE 

2  eggs  1  tbsp.  com  meal 

1  cup  sugar  1  lemon,  juice  and  rind 

1/2  stick  butter  or  oleo 

1/2  box  pie  crust  mix 

Mix  sugar  and  com  meal,  add  beaten  eggs,  juice  and  rind, 
and  then  melted  butter.  Pour  into  uncooked  pie  shell  and 
cook  for  30-45  minutes  or  til  firm  in  350°  oven. 

Pankie  Jarrett 
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COCONUT  PIE 

Your  favorite  pastry  for  9"  pie  shell. 
2  eggs 

1  cup  sugar 

1-1/2  cups  milk(I  use  evaporated,  undiluted) 

2  cups  freshly  grated  coconut  (or  frozen) 
1  tsp.  vanilla 

Dash  salt 

Beat  eggs,  add  sugar,  stir  in  remaining  ingredients  in 
order  given.  Pour  into  unbaked  pie  shell  and  bake  10 
minutes  in  425"^  oven,  reduce  heat  to  3750  or  350°  and 
bake  30  minutes  longer  or  until  pie  is  firm.  This  was 
and  old  favorite  of  my  Mother,  makes  a  rich  but  deli- 
cious dessert. 

Virginia  B.  Allen 


COCONUT  CREAM  PIE 

2/3  cup  sugar  3-1/2  tbsp.  cornstarch 

1/2  tsp.  salt  2-1/2  cups  milk 

3  eggs,  separated  1  tsn.  vanilla 
1/2  cup  coconut 

Thoroughly  mix  sugar,  cornstarch  and  salt  in  top  of 
double  boiler.  Stir  in  cold  milk  and  slightly  beaten 
egg  yolks.  Cook  over  boiling  water  until  thickened, 
stirring  constantly.  Add  coconut  and  vanilla.  Pour 
into  pie  crust.   Beat  egg  whites  until  stiff  and  grad- 
ually add  1/3  cup  sugar.   Pile  lightly  on  top  of  pie 
filling.   Sprinkle  with  1/3  cup  coconut.   Bake  in  325° 
oven  until  lightly  browned. 

Virginia  Tillett 
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BROWN  SUGAR  PIE 

2  e.RRS  1/2  stick  butter  or  oleo 

1/2  box  brown  sugar  1/2  box  pie  crust 

2  tbSD.  flour 

Mix  brown  sugar  and  flour.   Add  melted  butter  and  beaten 
eggs.   Mix  well  and  pour  into  uncooked  pastry  shell.  Cook 
30-45  minutes  or  until  firm  in  350°  oven. 

Pankie  Jarrett 


BROWN  SUGAR  PIE 

3/4  stick  butter  or  oleo  2  tbsp.  milk 

1  lb.  light  brown  sugar  1  tbsD.  brandy 
4  eggs,  beaten  1  tsp.  vanilla 

2  tbsn.  flour 

Cream  butter  and  sugar.   Add  eggs,  then  flour,  and  mix 

thoroughly.  Add  milk,  brandy  and  vanilla.   Preheat  oven 

to  450^  and  cook  at  this  temperature  10  minutes,  then  turn 

back  to  350O  and  cook  35-40  minutes. 

Helen  Creekmore 


CUSTARD  ON  PIE 

Beat  4  eggs  with  1/3  cup  sugar,  1/2  tsn.  salt  and  1  tsn. 
vanilla.  Add  1-2/3  cuds  (large  can)  undiluted  evaporated 
milk  and  1  cur>  water.   Pour  custard  mixture  into  9"  single 
crust  unbaked,  pie  shell.   Bake  at  425°  for  15  minutes, 
lower  temperature  to  350°  for  30  minutes. 

Edith  Wilson 
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PINEAPPLE  SNOW 

Boil  10  minutes  -----  ----8  cups  water 

3  cups  sugar 

Dissolve  4  tsp.  Knox  gelatin  in  1/2  cup  cold  water.  Mix 
the  above  while  hot.  When  cold,  add  juice  of  2  oranges, 
2  cans  crushed  pineapple  (large).   Put  in  trays  and  harden. 
Pour  in  large  bowl,  add  4  whipped  egg  whites  and  beat. 
Put  back  in  ice  trays. 

Alice  Snel lings 

PINEAPPLE  SHERBET  MOUSSE 

2/3  CUP  milk  1/8  tsp.  salt 

1/2  lb.  marshmallows  1/2  cup  best  sherry 

1  small  can  crushed  pineapple,  drained 

1/2  pt.  whipping  cream 

Melt  marshmallows  in  milk  over  hot  water.  Chill  until 
thick.  Add  pineapple,  salt  and  sherry.  Add  to  whipped 
cream,  stirring  until  well  blended.  Pour  into  tray  and 
freeze  without  stirring.   Serves  6-8. 

Alice  Snellings 

V    \     *   NO  NAME  DESSERT  I       /     ^ 

1/2  lb.  marshmallows  1/4  cup  milk 

8  to  12  lady  fingers  1  cup  whipped  cream 

1/2  cup  chopped  nuts  1  tbsp.  rum 

Break  marshmallows  up,  add  to  milk  and  cook  over  hot  water 
until  dissolved.  Cool  and  stir  well.  Fold  in  whipped 
cream,  nuts  and  rum.   Place  lady  fingers  and  pour  mixture 
over  them  and  let  stand  for  awhile  in  refrigerator. 

Anne  Smith 
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MYSTLRY  PUDDING 


Sift  together: 
1  cup  flour 
1  cup  sugar 

Other  ingredients: 
1  egg 

1  tsp.  vanilla 
1  CUD  brown  sugar 


1/2  tsp.  salt 
1  tsp.  soda 


2  cups  canned  fruit  cocktail 

with  juice 
1/2  cup  nuts 


Beat  egg  lightly  and  add  fruit  cocktail  with  juice  and 
vanilla.   Fold  in  dry  ingredients.   Pour  into  buttered 
baking  dish.   Top  with  brown  sugar  and  nuts.   Bake  at 
325°  for  40  to  50  minutes. 

Tillie  White 


HAWAIIAN  PUDDING 

30  vanilla  wafers  1/2  cup  sugar 

3  tbsp.  lemon  juice  4  eggs 

1/2  CUP  crushed  pineapple  (1  small  can) 

Crush  wafers  with  rolling  pin.  Line  bottom  of  9"  square 
cake  pan  with  1/2  of  crushed  wafers.  Use  other  half  on 
top.  Boil  lemon  juice,  sugar  and  egg  yolks  in  top  of 
double  boiler  until  thick,  stirring  constantly.  Dissolve 
1  tbsp.  (1  pkg.  Knox  gelatin)  in  1/3  cup  warm  water  and 
add  to  hot  mixture.  l^Tien  cool,  add  4  egg  whites,  well 
beaten  to  which  1/2  cup  of  sugar  has  been  added.  Add 
pineapple  which  has  been  well  drained.  Pour  in  pan  and 
sprinkle  with  other  half  of  wafers.  Serves  9. 


Melba  Clark 


rr^ 


PINEAPPLE   PUDDING 

3/4  cup  sugar  3  eggs  separated 

2  tbsp.  flour  1  tsp,  vanilla 

1/4  tsp.  salt  Vanilla  wafers 

2  cups  milk  #2  can  crushed  pineapple 

Combine  1/2  cup  sugar,  flour  and  salt  in  top  of  double 
boiler;  stir  in  milk.  Cook  over  boiling  water,  stirring 
constantly,  until  thickened.  Cook  uncovered,  15  minutes 
more,  stirring  occasionally.   Beat  egg  yolks;  gradually 
stir  in  hot  mixture.   Return  to  double  boiler;  cook  5 
minutes  stirring  constantly.   Remove  from  heat  and  add 
vanilla.   Line  bottom  of  casserole  with  vanilla  wafers; 
top  with  a  layer  of  crushed  pineapple.   Pour  a  portion 
of  custard  over  the  pineapple.  Continue  to  layer  wafers, 
pineapple  and  custard  ending  with  custard  on  top.   Beat 
egg  whites  stiff,  but  not  dry;  gradually  add  remaining 
1/4  cup  sugar  and  beat  until  mixture  forms  stiff  peaks. 
Pile  on  top  of  pudding  in  casserole.   Bake  in  hot  oven 
425°  for  5  minutes  or  until  delicately  browned.   Serve 
warm  or  chilled.   Serves  6  or  8. 

Marilou  Compton 
Chatham  Hill,  Va. 

CHERRY  PUDDING 


Empty  1  can  sour  pitted  cherries  in  bowl  and  add  3/4  cup 
sugar.  Stir  until  sugar  is  dissolved.  Mix  together  3/4 
cup  flour,  3/4  cup  sugar,  2  tsp.  baking  powder,  pinch  of 
salt,  2/3  cup  sweet  milk  and  3  tbsp.  melted  butter.  Stir 
until  well  mixed.  Grease  baking  dish  (6x10)  with  butter. 
Spread  batter  in  bottom  of  dish,  pour  cherries  over  this 
and  bake  about  30  minutes  at  350°. 

Edna  Walker 
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LEMON  CUPS      \    J 

1  cup  sugar  Grated  rind  of  1  lemon 

4  tbsp.  flour  3  egg  yolks,  well  beaten 
1/8  tsp.  salt  1-1/2  cups  milk 

2  tbsp.  butter,  melted      3  egg  whites,  beaten  stiff 

5  tbsp.  lemon  juice 

Add  blended  sugar,  flour  and  salt  to  the  butter.  Add 
lemon  juice  and  rind  and  blend  well.   Then  add  to  egg 
yolks  and  milk  and  stir  well.   Fold  in  egg  whites.   Pour 
in  greased  custard  cups.   Place  in  a  pan  of  hot  water 
and  bake  in  a  350°  oven  45  minutes.  When  baked  each 
dessert  will  have  custard  on  the  bottom  and  sponge  cake 
on  top. 

Grace  Hardaway 


FROZEN  LEMON  DESSERT 

3  egg  yolks  1/2  tsp.  grated  lemon  rind 

1/8  tsp.  salt  3  egg  whites 

1/2  cup  sugar  1  cup  whipped  cream 

1/4  cup  fresh  lemon  juice 

3/4  cup  crushed  vanilla  wafers 

Beat  yolks,  salt  and  sugar  in  top  of  double  boiler.   Stir 
in  lemon  juice,  and  grated  rind.  Cook  over  hot  water 
until  mixture  thickens  and  coats  spoon.  Remove  from  fire 
and  chill.   Beat  egg  whites  stiff  and  fold  in  whipped 
cream  and  cooked  mixture.   Sprinkle  half  of  crumbs  in 
freezing  tray  then  pour  in  mixture.  Top  with  remaining 
crumbs  and  freeze  until  firm.   Serve  in  finger  length 
slices. 

Grace  C.  Haycox 
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HEAVENLY     HASH 
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1  pt.  whipping  cream 
1  cup  nuts 


3  small  cans  pineapple 

2  lbs.  marshmallows 

3  small  jars  cherries 

Whip  cream  and  cut  up  marshmallows  (or  use  tiny  ones). 
Mix  and  put  in  refrigerator  1/2  day  before  serving.  When 
ready  to  serve,  add  nuts,  pineapple  and  cherries  which 
have  been  cut  and  drained.   Serves  20. 


Smaller  Recipe 

1  small  can  sliced  pineapple 
1/2  lb.  marshmallows 
12  to  15  cherries 

Almond  flavoring  is  a  tasty  addition. 


1/2  cup  nuts 

1/2  pt.  whipping  cream 


Isabelle  Holmes 

PEACH  DELIGHT 

Line  pan  (round  or  square  8")  with  either  canned  or 
fresh  peaches.  Sprinkle  with  1/2  cup  sugar. 

Mix  together: 

1  cup  flour  1  cup  sugar 

1-1/2  tsp.  baking  powder     4  tbsp.  milk 

1  egg 

Spread  over  peaches  and  dot  with  butter.   Bake  30  to  40 

min.  at  400°. 

Mimi  Hurry 

FROZEN  CUSTARD 


2  cups  milk 

3  egg  yolks 
1  cup  sugar 


1/4  tsp.  salt 

2  cups  coffee  cream 

4  tsD.  vanilla 


Scald  milk  in  a  double  boiler.   Beat  egg  yolks,  sugar 
and  salt.   Pour  scalded  milk  over  beaten  mixture,  return 
to  boiler  and  cook  until  it  coats  a  spoon.  Allow  mix- 
ture to  cool  then  add  the  cream  and  vanifla  and  freeze 
in  ice  cream  freezer.  Makes  2  auarts. 
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Virginia  Palmer 


OLD  FASHIONED  HONiEMADE  ICE  CREAM 

2  qts.  milk  4  tbsp.  flour 

3  cups  sugar  6  beaten  eggs 
Dash  salt  3  tbsp.  vanilla 
1  pt.  whipping  cream 

Mix  sugar,  flour,  salt,  then  add  a  little  milk  to  make  a 
paste.   Scald  the  rest  of  the  milk  and  then  add  the  paste 
mixture.   Let  cook  about  5  min.  stirring  continually.  Now 
mix  a  little  hot  mixture  with  the  beaten  eggs  and  return  to 
range.  Cook  until  it  coats  the  spoon.   Set  aside  to  cool. 
When  ready  to  use,  add  vanilla  and  whipped  cream.  Now 
down  to  the  real  work,  (turn  the  crank). 

Carole  Honeycutt 

STRAWBERRY  ICE  CREAM 

1-10  oz.  pkg.  frozen  strawberries,  sweetened 

1/3  cup  sugar 

1  cup  whipping  cream 

1  cup  condensed  milk 

Defrost  berries,  mash,  add  sugar  and  condensed  milk.   Put 
in  freezing  compartment  until  it  begins  to  freeze.   Remove 
and  add  cream,  (after  whipping) ,  and  return  to  freezing 
compartment.  When  partially  frozen,  remove  and  stir  so 
that  berries  are  distributed  throughout.  Return  to  freezer 
and  leave  until  frozen. 

Virginia  Morrison 


LIME  ICE 

1  pkg.  lime  jello  1-1/2  cups  sugar 

2  lemons,  juice  and  rind  1  qt.  milk 
1  cup  boiling  water 

Mix  and  freeze.  May  fold  in  whipped  cream. 

Alice  Snellings 
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DATE  PUDDING 

Bring  to  boil  to  dissolve  sugar: 
2  cups  light  brown  sugar 
2  cups  boiling  water 

Mix  as  batter: 

1  cup  light  brown  sugar 

2  tbsp.  butter 

1  cup  sweet  milk 
1  cup  chopped  dates 
1  cup  chopped  nuts 


2  tbsp.  butter 

Pour  in  buttered  pan, 


2  cups  flour 
4  tsp,  baking  powder 
1  tsp.  vanilla 
dash  of  salt 


Drop  by  spoonful  on  hot  liquid.  Do  not  stir.   Bake  at 
350O.  Cut  in  squares.   Serve  warm  with  whipped  cream. 

Thelma  O'Connell 


HOT  FUDGE  PUDDING 


1  cup  sifted  cake  flour 

2  tsp.  baking  powder 
1/4  tsp.  salt 

3/4  cup  sugar 
2  tbsp.  cocoa 
1/2  cup  milk 


2  tbsp.  shortening  melted 
1  cup  brown  sugar,  packed 
1/4  cup  cocoa 
1-3/4  cups  hot  water 
1  cup  chopped  nuts 


Sift  flour,  baking  powder,  salt,  sugar  and  2  tbsp.  cocoa 
in  bowl,  stir  in  milk  and  shortening.   Blend  in  nuts, 
spread  in  a  9x9x2  pan.   Sprinkle  with  brown  sugar  mixture. 
Pour  hot  water  over  batter.  Bake  at  350°  for  45  minutes. 
Serve  with  whipped  cream. 

Alyce  S,  Thomas 

GRATED  SIVEET  POTATO  PUDDING 

Grate  3  or  4  large  sweet  potatoes  and  put  them  immediately 
into  3  pts,  of  sweet  milk.   (Prevents  turning  brown). 
Beat  6  eggs  light  and  add  4  oz.  melted  butter  and  mix  well, 
with  potato  and  milk.  Add  1  cup  of  sugar,  season  with 
lemon  or  vanilla.   Bake  in  a  pan  set  in  a  larger  pan  of 
water  in  slow  oven  325°  for  1  hour,  or  until  firm  like 
custard.   (Do  not  over  cook). 


Myrtle  Kontopanos 
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APPLE  CRISP 

4  cups  sliced,  peeled,  apples 

1/4  cup  water 

3/4  cup  flour 

1  cup  sugar 

1  tsp.  cinnamon 

1/2  tsp.  salt 

1  stick  margarine 


Place  apples  and  water  in  (10x6")  baking  pan.   Sift 
flour,  sugar,  cinnamon  and  salt  into  bowl.  Cut  in  mar- 
garine until  it  resembles  coarse  crumbs.   Sprinkle  over 
the  apples.  Bake  in  350°  oven  for  40  minutes,  or  until 
apples  are  tender.   Serves  6. 

Evelyn  White 

DEEP  APPLE  CRISP 

A  cake  batter  spread  over  the  apples  and  baked.   Pre- 
pare apples  by  peeling  as  for  pie.  Use  enough  apples 
to  fill  the  plate.   For  topping,  beat  2  eggs,  add  1  cup 
sugar  and  2  tbsp.  melted  butter.   Beat  well.   Fold  in  1 
cup  flour  sifted  with  1  teasp.  baking  powder  and  1/2  tsp, 
salt.  Add  1  tsp.  vanilla.   Spread  mixture  over  apples  and 
bake  at  350°  until  done,  about  45  minutes.  Serve  with 
whipped  cream.   Serves  6. 

Alice  Spellings 

FRUIT  COBBLER 


1/4  cup  butter 
1/2  cup  sugar 

1  cup  flour 

2  tsp.  baking  powder 
1/4  teasp.  salt 


1/2  cup  milk 
2  cups  cherries,  etc, 
1/4  to  1/2  cup  sugar 
1  cup  fruit  juice 


Cream  butter  and  1/2  cup  sugar,  sift  flour,  baking  powder 
and  salt.   Add  to  creamed  mixture  with  milk.   Pour  into 
greased  baking  dish,  spoon  drained  fruit  over  batter, 
sprinkle  with  sugar  (1/4  to  1/2  cup).   Pour  on  the  fruit 
juice.   Bake  45  to  50  minutes  at  375^. 


Page  Coulthard 
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COFFEE-TOFFEE  TORTE 


A  glamorous  dessert  that's  easy  for  a  party I  You  get  a 
fast  start  with  packaged  pudding  and  toffee  candy  bars. 

1  pkg,  chocolate  pudding  (real  dark) 

1  to  1-1/2  tbsp.  instant  coffee 

1  cup  heavy  cream,  whipped 

1-10  inch  tube  angel  cake 

2-3/4  oz.  chocolate  coated  English  toffee  bars  (Heath  bars) 

chilled  and  crushed. 

In  saucepan,  mix  pudding  (with  about  1/3  cup  sugar)  and 
instant  coffee.  Prepare  pudding  to  the  package  direct- 
ions, but  using  only  1-1/3  cups  of  milk.  Chill.   Beat 
smooth,  fold  in  half  of  the  whipped  cream.  Split  cake  in 
3  layers.  Spread  half  the  pudding-cream  mixture  between 
the  layers.  For  the  frosting,  fold  the  remaining  pudding 
mixture  into  remaining  whipped  cream  and  use  to  frost 
top  and  sides  of  cake.  Sprinkle  frosted  cake  with  the 
crushed  toffee  bars.  Chill  till  serving  time.  Makes  12 
servings.  Dee-lis-i! 

Anne  Lawson 

CHERRY  TORTE 

16  graham  crackers  1/3  cup  butter 

1-8  oz,  pkg.  cream  cheese      2  eggs 

1/2  cup  sugar  1  can-1  lb.  6  oz.  cherry 

pie  filling 

Crush  graham  crackers,  melt  butter  and  mix  in  crumbs. 
Pat  mixture  on  bottom  of  10"  baking  dish.  Bring  cream 
cheese  to  room  temperature  and  beat  until  smooth  with 
rotary  beater.   Beat  in  1/2  cup  sugar  gradually.  Add 
eggs,  one  at  a  time,  beating  hard  after  each  addition. 
Beat  until  mixture  is  very  smooth.  Pour  over  crumbs  and 
bake  25  minutes  in  350°  oven.   Remove  from  oven  and  cool. 
Spoon  cherry  pie  filling  (blueberry  pie  filling  is  equally 
delicious)  over  top  and  chill  in  refrigerator  3  hours  or 
overnight.  Serves  8  more  than  generously. 

Sylvia  Thompson 
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BROKEN  GLASS  TORTE  CL^^  1? 

Dissolve:  1  pkg.  each  of  lime,  lemon  and  cherry  jello 
in  1^  cups  of  boiling  water.   Pour  each  jello  in  a 
square  pan  so  as  not  to  be  over  an  inch  thick  and  let 
stand  over  night. 

Dissolve:  1  envelope  plain  Knox  gelatin  in  ^  cup  cold 
water.   Heat  1  cup  pineapple  juice,  add  to  gelatin  mix 
and  cool. 

Whip:  1  pint  of  whipping  cream.   Fold  in  ^  cup  sugar, 
1  tsp.  vanilla  and  beat,  then  fold  in  pineapple  mixture, 
Cut  the  3  pans  of  jello  into  small  squares,  and  fold 
into  the  cream  mixture. 

Crush  2  dozen  graham  crackers.  Mix  with  %  cup  sugar 
and  ^  cup  melted  butter.   Line  bottom  of  12  x  8 
oblong  pan  with  ^  of  crumb  mix.   Pour  in  jello 
mixture.   Top  with  remaining  graham  cracker  mixture. 
Chill  12  hours,  cut  into  squares  and  serve. 

Sallie  Osborn 
Eau  Gallie,  Fla. 


BAKED  ALASKA 

Prepare  your  favorite  sheet  cake.  This  should  be 
a  rich  yellow  cake.   (When  in  a  hurry,  use  Mrs. 
Moore's).   Buy  vanilla  ice  cream  in  either  quart  or 
half  gallon  size  depending  on  number  to  be  served. 
Freeze  this  to  the  hardest  point  possible,  ^ut 
cake  (or  bake  if  possible)  to  a  size  that  will 
extend  1  inch  beyond  ice  cream  on  all  4  sides. 
Cover  a  cardboard  with  aluminum  foil  to  be  the 
same  size  of  the  cake.  All  this  should  be  done 
early.  At  the  last  minute  before  serving  turn 
oven  on  broil  and  put  cake  on  aluminum  foil  on 
cookie  sheet.   Place  ice  cream  on  cake  and  cover 
all  with  meringue.  (The  amount  of  meringue  needed 
will  be  determined  by  the  amount  of  ice  cream.) 
Slip  in  oven  for  about  3  minutes  or  until  brown, 
(Oven  should  be  hot.)  Serve  immediately  at  the 
table  from  a  large  cake  plate. 

Martha  Ferrell 
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LEMON  FLUFF 

1  3/4  cups  water  (hot)    2ij  cups  vanilla  wafers  (crushed) 
^  cup  lemon  juice        1  tall  can  evaporated  milk 
1  cup  sugar  1  pkg.  o£  lemon  jello 

Mix  jello  and  water-let  partly  set  and  whip  until 
fluffy.   Add  sugar  and  lemon  juice.   Fold  in 
whipped  milk  (Be  sure  evaporated  milk  and  dish  are 
chilled  before  whipping) .   Line  dish  with  wafer 
crumbs.  Add  mixture- top  with  rest  of  crumbs, 
chill  thoroughly.   Serve  plain  or  with  whipped 
cream.   Excellent  after  a  heavy  meal. 

Cookie  Harris 

PINEAPPLE  SNOW 


1  can  crushed  pineapple  (small) 

2  cups  water-1  hot  and  1  cold 
1^  cups  sugar 

2  tsp.  gelatine(dissolve  in  little  cold  water-do 

not  use  extra  water) 

3  lemons  (juice) 

1  pint  sweet  milk 

Mix  well  and  freeze. 

Alice  Godsey 

SHERRY  JELLO 

Dissolve  2  packages  gelatin  in  ^  cup  cold  water. 
Mix  in  1  cup  of  sugar,  add  1^  cups  boiling  water 
Add  the  juice  of  one  lemon.   Cool.   Then  add  1 
cup  of  Duff -Gordon  Sherry-do  not  use  extract. 
Delicious  after  a  large  meal  or  late  in  the 
evening . 

Alice  Godsey 
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GREEK  PASTA 


1  dz.  eggs 

1  lb.  chopped  nuts 

1  lb.  sugar 

1/4  tsp.  cinnamon 


16  pes.  zwieback,  crushed 
2  tsr>,  baking  powder 


Beat  egg  yolks  thoroughly,  add  sugar  and  baking  powder 
and  beat  well.   Add  crumbs,  nuts  and  cinnamon.   Beat  egg 
whites  until  stiff  and  fold  in  last.   Bake  in  a  long  pan 
greased,  at  350o  or  400^  until  done.   Make  a  medium  thick 
syrup  of  sugar  and  water.   Pour  cold  syrup  over  hot  cake 
until  nice  and  moist.   Cut  in  diamond  shapes. 

Myrtle  Kontopanos 

GERMAN  APRICOT  DELIGHT 


3  cups  flour 
3/4  cup  sugar 
3/4  lb.  oleo 
1  egg 
1  jar  apricot  jam 


3/4  cup  sugar 

1/3  cup  hot  milk 

1  tsp.  rum 

1/2  pt.  double  cream 

1/2  cup  black  walnuts 


Mix  flour  and  sugar,  cut  in  oleo.  Add  egg.   Roll  out  to 
1"  thickness.  Cut  in  squares.   Bake  at  400o  for  20-25 
min.  until  brown.  Remove  at  once.  IVhile  warm,  snread 
with  jam,  milk  and  sugar.   Stack  in  three's.   Ice  with 
whipped  cream. 

Ada  Wilson 


CHOCOLATE      PIE 


3  eggs,  separated 

1/2  cup  cocoa 

1-1/2  cups  sugar 

1/2  cup  flour 

1-1/2  cup  boiling  water 


1  tbsp.  cornstarch  [light) 
1/2  stick  butter  (heavy) 
1  tSD.  vanilla 


Mix  all  dry  ingredients,  add  boiling  water,  butter,  egg 
yolks  and  vanilla.  Cook  to  custard  consistancy.  Pour 
in  cooled  baked  pie  shell.   Beat  egg  whites  until  stiff. 
Add  1  tbsp.  sugar  -ner  egg.   Spread  on  pie  and  brown. 


Dot  Bums 
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PRINCESS  ANNE  COUNTRY  CLUB 
VIRGINIA  BEACH,  VIRGINIA 

SMITHFIELD  HAM 

Mighty  fine  eating!  Can  be  prepared  properly  by  the 
following  method: 

1.  Buy  a  ham  that  wieghs  about  12  to  14  pounds  - 
smaller  or  larger  hams  are  usually  poorly  proportion- 
ed -  too  fatty  or  too  much  bone  etc. 

2.  Cut  the  hock  off  with  a  saw soak  the  ham  in  a  big 

pot  of  water  over  night.  Remove  the  water  and  scrub 
the  excess  pepper  off  the  ham.  Place  ham  in  a  fresh 
pot  of  water  and  bring  to  a  slow  boil. 

3.  After  the  ham  is  boiling  it  will  take  about  4  hours 
of  continuous  boiling  to  be  done.  When  the  small  bone 
in  back  (flat  side  of  ham)  can  be  pulled  loose  by 
hand  the  ham  is  done,  (Boil  ham  slowly) 

4.  Remove  skin  from  ham  and  trim  excess  fat  with  knife. 
Sprinkle  granulated  sugar  mixed  with  paprika  over 
fat  covering,  and  broil  until  golden  brown.  Takes 
only  a  few  seconds.  Garnish  with  candied  pineapple 
and  cherries. 


(1)  First  lay  the  ham  fat 
side  down  and  cut  across 
at  A  just  missing  the 
bone. 

(2)  Stand  ham  on  this  squared 
off  end  and  make  a  small 
cut  downward  from  B 

(3)  Make  horizontal  cut  at  C 
meeting  B  cut.  Remaining 
horizontal  slices  (thin) 
are  center  cuts.  All  other 
areas  are  good  for  diced 
and  minced  recipes. 
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DIAGRAM  FOR  CUTTING 
"HAM  UlIAT  AI-I" 
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SQUASH  SOUFFLE 


2  lbs  yellow  squash 

2  raw  eggs 

1  small  onion  (optional) 


2  cups  thick  white  sauce 
%  lb,  cheese,  grated 
salt  -  pepper  to  taste. 


Cook  squash  until  tender.   Drain  and  mash.   Add  beaten 
eggs,  grated  cheese  and  white  sauce.   Cook  in  top  of 
double  boiler  for  1  hour.   Put  in  casserole,  top  with 
bread  crumbs  and  bake  at  375°  till  crumbs  brown. 
Serves  8. 

Lacey  B.  Harrison 
(Mrs.  Albertis  S.  Harrison,  Jr, 
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SCRIPTURE  CAKE 


1  cup  butter 
3^  cups  flour 
3  cups  sugar 

2  cups  raisins 
2  cups  figs 

1  cup  almonds 
6  eggs 

1  tbsp.  honey 
A  pinch  salt 
Spices  to  taste 


Judges  5:25 
I  Kings  4:22 
Jeremiah  4:20 
I  Samuel  30:12 
I  Samuel  30:12 
Genesis  14:11 
Isaiah  10:14 
Exodus  16:21 
Leviticus  2:13 
I  Kings  10:10 


Follow  Solomon's  advice  for  making  good  boys  and  you 
will  make  a  good  cake.  Proverbs  13:24. 

Margaret  Engle 
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V  GATEAU  SAINT -HONORE 

(Saint-Honore  Cake) 

^  cup  flour  6  egg  whites 

1//   o  ».u«_   -.^ c. 


\   cup  flour  6  egg  whites 

3/4  cup  sugar  2  tbsp,  confectioner's  sugar 

1  tbsp.  sweet  butter  1  cup  sugar 

A  eggs  1/3  cup  water 

2  cups  scalded  milk  \   tsp,  cream  of  tartar 


1  envelope  gelatin 


Prepare  the  cream  puff  paste  and  the  creme  patlsslere. 
Roll  out  a  9  or  10"  circle  of  tart  dough  and  put  It  on 
a  baking  sheet.   Moisten  the  edge  with  a  wet  pastry 
brush.  Using  a  pastry  bag,  force  a  3/4"  thick  ring  of 
cream  puff  paste  around  the  edge  of  the  dough  circle. 
Brush  the  cream  puff  paste  with  egg  yolk  and  bake  in  a 
hot  oven  425°  for  10  minutes.   Reduce  the  heat  to  mod- 
erately slow  300°  and  continue  to  bake  from  20  to  30 
minutes  longer,  until  the  edge  is  light  and  brown.  Make 
small  cream  puffs  with  the  remaining  cream  puff  paste, 
cool  them,  and  fill  them  with  creme  patissere.  Make 
the  creme  Saint-Honore  as  follows:   Combine  in  a  heavy 
bottomed  saucepan  the  flour,  sugar,  butter,  a  pinch  of 
salt,  and  the  4  eggs.  Work  the  mixture  with  a  wooden 
spoon,  gradually  stir  in  the  hot  milk,  scalded  with  a 
vanilla  bean.   Cook,  stirring  constantly  until  the  sauce 
is  thick  and  smooth.   Cook  slightly,  stirring.   Soak  the 
gelatin  in  \   cup  of  cold  water  and  dissolve  it  over  hot 
water.   Add  the  dissolved  gelatin  to  the  first  mixture 
and  stir  well.   Cool  the  cream,  stirring  frequently. 
Beat  the  egg  whites  stiff  with  a  pinch  of  salt  and  the 
confectioner's  sugar  and. fold  them  into  the  custard. 
Pile  the  mixture  into  the  center  of  the  Saint-Honore. 
Make  an  amber  syrup  by  boiling  the  sugar,  water  and  cream 
of  tartar  together  without  stirring.   Dip  the  filled 
cream  puffs  in  the  syrup  and  arrange  them  around  the  edge 
of  the  cake  on  the  cream  puff  paste  base.   Decorate  each 
puff  with  half  a  candied  cherry.   Garnish  the  cake  with 
swirls  of  whipped  cream  forced  through  a  pastry  tube. 

Jacqueline  Kennedy 
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COCONUT  CAKE 

Make  your  favorite  yellow  cake. 

^  cup  butter  2  tsp.  baking  powder 

1\   cup  sugar  2/3  cup  milk 

3  eggs  ha   tsp.  salt 

2  cups  flour  1  tsp.  vanilla 

Cream  butter  and  sugar.  Add  eggs  one  at  a  time,  beat 
well.  Sift  flour,  baking  powder  and  salt.  Add  alter- 
nately with  milk.  Then  add  vanilla  and  bake  in  2  layer 
pans  at  375°  until  done. 

Coconut  filling: 

4  egg  whites  2  containers  frozen  coconut 
1%  cup  sugar  1  cup  milk 

1  tsp,  vanilla 
dash  of  salt 

Beat  egg  whites  until  stiff.  Add  sugar,  milk,  coconut, 
vanilla  and  salt.  Mix  well  and  cook  over  low  heat  for 
15  minutes  or  until  it  comes  to  a  boil.  Stir  constantly 
while  cooking.  Spread  between  layers  and  on  top, 

Carole  Honeycutt 


DINETTE  CAKE 
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Sift  together: 

1  1/2  cups  sifted  flour     2  tsp.  double  action  baking 
1  cup  sugar  powder 

1/2  tsp,  salt 

Add! 

1/3  cup  high  grade  vegetable  shortening 

1  tsp,  vanilla 

2/3  cup  milk 

1  egg 

Beat  2  minutes.  Good  as  upside  down  cake  or  as  Boston 
cream  pie.  Bake  at  350°  20  minutes  in  8"  square  pan. 

Mimi  Hurry 
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PLANTATION  CRUNCH  CAKE 


^  cup  butter  or  shortening 
3/4  tsp.  salt 
I  tsp.  vanilla 

1  cup  brown  sugar,  firmly  packed 

2  eggs,  unbeaten 

2^  tsp.  baking  pov;der 
2  cups  sifted  flour 
3/4  cup  milk 


Blend  butter,  salt,  and  vanilla.   Add  sugar  gradually 
and  cream  well.   Add  eggs  one  at  a  time  beating  well 
after  each  addition.   Sift  baking  powder  with  flour  3 
times.   Add  flour  to  creamed  mixture,  alternately  with 
liquid,  mixing  after  each  addition  until  smooth.   Bake 
in  greased  and  floured  pan  I0XI0X2  in.  in  moderate 
oven  350°  40  to  45  min.   While  cake  is  baking  prepare 
Peanut  Crunch  icing: 


2  tbsp,  shortening  2  tbsp.   cream 

2  tbsp.  butter  I  cup  peanuts, 

^  cup  brown  sugar,  firmly  packed 


chopped 


Combine  first  4  ingredients  in  saucepan  and  bring  to 
a  boil.    Remove   from  fire  and  add  nuts.   Pour  on 
warm  cake  and  spread  evenly.   Place  cake  low  under  slow 
boiler  flame  and  broil  slowly  until  nuts  are  slightly 
toasted. 

Vivian  Petty 


1-lAYONNAISE  CAKE 


1  cup  sugar 
4  tbsp  cocoa 

2  cups  flour 
2  tsp .  soda 


dash  of  salt 
I  cup  of  hot  water 
I  cup  mayonnaise 
I  tsp,  vanilla 


Mix  ingredients 
350°  oven. 


Bake  in  loaf  pan  or  24  cupcakes  in 


Louise  Perkins 
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HOT  MILK  CAKE 

4  eggs,  beaten  lightly 
2  cups  sugar 
2  cups  plain  flour 
2  tsp.  baking  powder 
^  tsp.  salt 

Add  sugar  to  beaten  eggs,  then  flour  which  has  been 
sifted  with  baking  powder  and  salt.  Beat  all  these 
together.  Put  1  stick  of  butter  (^Ib.)  in  a  saucepan 
along  with  1  cup  milk.  Bring  to  a  boil  and  beat  into 
first  mixture.  Add  1  tsp.  of  favorite  flavoring.  This 
cake  may  be  baked  in  a  tube  pan,  greased  and  floured 
well,  at  325  .  Cooking  will  require  from  45  minutes 
to  an  hour.  It  may  also  be  used  for  all  kinds  of 
layer  cakes  and  baked  20  minutes  at  375  . 

Vivian  Petty 


SAND  CAKE 

1  1/3  cup  butter  or  oleo 
3/4  cup  confectioners'  sugar 

2  3/4  cups  sifted  plain  flour 

Beat  butter  until  it  looks  like  thick  cream,  electric 
beater  is  best.  Sift  flour  and  sugar  together  and  add 
to  butter  mixture  gradually,  beating  constantly.  The 
more  you  beat  the  better  your  cake.  Bake  in  2  nine 
inch  greased  and  floured  cake  pans  and  bake  in  400° 
oven  for  15  min.  or  until  cake  pulls  away  from  pans, 
cool,  and  cut  in  wedges.   RICH  AND  DELISH. . . 

Ethel  Dill 


QUEEN  ELIZABETH  CAKE 

Pour  1  cup  boiling  water  over  1  cup  chopped  dates  and 

1  tsp.  soda.  Let  stand  while  the  following  is  being 

mixed: 

1  cup  sugar  1^  cups  sifted  flour 

1  cup  butter  \   tsp.  salt 

1  beaten  egg  1  tsp.  baking  powder 

1  tsp.  vanilla  %  cup  nuts 

Add  to  the  above  mixture  and  bake  in  a  moderate  oven 
360°  for  35  min.  in  a  9"  x  12"  pan.  Ice  with  the  follow- 
ing mix: 
5  tbsp.  brown  sugar 

2  tbsp.  butter 
5  tbsp.  creara 

Boil  3  mins.,  spread  on  cake  and  sprinkle  with  nuts  or 
coconut.  Double  recipe  of  icing  is  better. 


CRUMB  CAKE 

2  cups  sugar 

3  cups  sifted  flour 
3/4  cup  margarine 

2  tsp.  baking  powder 

salt 

Mix  as    crumbs.    Talce   out  ^  cup    for   top. 

Add  to  rest  of  crumb  mixture; 

2  eggs 

1  cup  milk 

flavoring  (vanilla  or  nutmeg) 


Put  in  layer  cake  pans,  cover  with  crumbs  saved  for 
top.  Sprinkle  over  crumbs  cinnamon  and  nutmeg. 
Bake  at  350°. 


Thelma  OConnell 
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LEMON  LAYER  CAKE 


1  cup  butter  or  margarine 

2  cups  sugar 

3  cups  flour 

4  eggs 


1  cup  milk 

3  tsp.  baking  powder 

1  tbsp.  vanilla 


Cream  butter  and  sugar,  add  eggs  -  beat  well,  add 
flour,  milk,  baking  powder  and  flavoring.  Beat  well, 
Bake  in  5  or  6  layers  in  slow  oven. 


Lemon  filling: 

grated  rind  of  two  lemons  and  juice 

2  cups  sugar 

2  eggs 

2  tbsp.  flour 


Mix  flour  in  sugar,  mix  eggs  in  sugar,  add  juice  and 
rind  of  lemons.  Now  pour  1  cup  boiling  water  on  mix- 
ture, add  2  tbsp.  melted  butter,  cook  until  it  thickens 
When  cool  spread  between  layers. 


Janie  K.  Dudley 
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LEMON  SPONGE 


2  cups  sugar 

4  tbsp.  butter 
6  eggs 

3  cups  milk 


10  tbsp.  lemon  juice 
rind  of  2  lemons 
8  tbsp.  flour 
pinch  salt 


Cream  butter,  add  sugar,  flour,  salt,  lemon  juice 
and  grated  rind.  Stir  in  beaten  egg  yolks  mixed 
with  milk.  Fold  in  stiffly  beaten  egg  whites.  Pour 
in  ungreased  pan.  Place  pan  in  pan  of  water  and  bake 
one  to  one  and  one-half  hours  at  350°.  Can  be  baked 
in  custard  cups  in  pan  of  water  (about  45  minutes). 

Margaret  Engle 
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ANGEL  PARTY  CAKE 

1  angel  food  cake  loaf 

1  #2  or  2%  can  drained  crushed  pineapple 

1  jar  maraschino  cherries 

(1  lb.  size  will  have  som^  left  over) 
1  pkg.  pecan  halves  (about  %  lb. ) 
1  pint  whipping  cream 

(whip  cream,  add  enough  sugar  to  taste) 

Using  a  large  serrated  bread  knife,  cut  loaf  cake 
lengthwise  into  3  layers.  Leave  bottom  layer  on 
cardboard  and  place  a  large  piece  of  aluminum  foil 
underneath  (large  enough  to  wrap  cake  in  when 
finished).  On  first  layer  place  ^  of  drained  pine- 
apple. Cut  up  enough  cherries  and  nuts  to  sprinkle 
over  this.  Then  smooth  on  whipped  cream  -  enough  to 
cover  and  stick  layers  together.  Repeat  with  second 
layer.  Place  top  layer  on.  Frost  entire  cake  with 
whipped  cream.  Using  pecan  halves  and  cherry  halves 
mark  15  or  16  slices  on  cake  top.  Suggestion  is  to 
use  pecan  halves  crosswise, with  a  cherry  half  on 
each  side  -  you  may  decorate  any  way  you  like.  Cover 
loosely  with  foil  and  freeze.  It  will  keep  at  least 
4  weeks. 

B.  J.  Buchert 


LEMON  JELLO  CAKE 

1  pkg.  Duncan  Hines  yellow  cake  mix 

1  pkg.  lemon  jello 

\   cup  water 

4  eggs  (unbeaten) 

1  tsp.  lemon  extract 

%  cup  Wesson  oil 

Mix  all  ingredients  and  beat  until  batter  is 
smooth.  Bake  in  300°  oven  for  1  hour. 


Bronna  Ether idge 
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BANANA  CAKE 


Cream  well:   1^  cup  sugar 

\   cup  Spry 
Beat  2  eggs  well  and  add 
Mix  1  tsp,  baking  soda  wi 
sour  cream  and  beat  until 
above  mixture.   Mash  2  ve 
food  mill  if  you  have  it) 
ture.   Add  1%  cup  sifted 
Mix  well.   Put  in  square 
and  bake  45  rain,  at  350°. 


to  sugar,  shortening  mixture, 
th  3  rounded  tbsp.  commercial 

light  and  fluffy,  then  add  to 
ry  ripe  bananas  (using  Foley 

Add  mashed  bananas  to  mix- 
cake  flour  and  1  tsp.  vanilla, 
cake  pan  (greased  and  floured) 
When  cool  top  with  4x  sugar. 


Pat  Gore 


DRIED  APPLE  CAKE 

1\   cups  dried  apples  (cooked) 

2  cups  sugar 

1  cup  lard  or  shortening,  melted 

4  cups  flour 

1  cup  nuts  (I  prefer  black  walnuts)^ 

1  cup  raisins 

1  tsp ,  cinnamon 

1  tsp.  cloves 

1  tsp.  nutmeg 

2  tsp.  salt 

Last  add  4  level  tsp.  soda  dissolved  in  3  tbsp.  of 
warm  water.   Line  tube  pan  with  greased  brown  paper. 
Bake  2  hours  at  325  .  Better  when  about  a  week  old. 
Store  as  fruit  cake,  but  can't  keep  too  long.  An 
old  recipe  from  Fairfax,  Virginia.  Notice  no  eggs. 


Agnes  Winston 
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PINEAPPLE  LAYER  CAKE 
A  Very  Moist  Fine  Textured  Cake 


Cream  together 


Add 


Bake  in  3  or  4  layers  at 
Filling 


1 

cup 

Fluffo 

2 

cups 

sugar 

4 
1 
3 
2 
1 
1 

eggs 

cup 

cups 

tsp. 

tsp. 

tsp. 

(one  at  a  time) 
milk 
flour,  sifted 
baking  powder 
salt 
vanilla 

1 
o 

tsp. 

lemon  juice 

3/4  cup  sugar 

2  cups  crushed  pineapple 

pinch  salt 

cornstarch  to  thicken 

about 

4  tbsp. 

Icing  3  cups  4X  sugar 

1  tbsp.  Fluffo 
1  tbsp.  lemon  juice 
^  tsp.  vanilla 
milk,  enough  to  make 
consistency  to  spread, 

Thelma  Hal stead 


STRAWBERRY  CAKE 

1  pkg.  Ye  How- cake  mix 

2  tbsp.  flour 
1  pkg.  Strawberry  jello 
1  cup  strawberries 
1  cup  wesson  oil 
4  eggs 

Mix  above  ingredients.  Adding  eggs  one  at  a  time, 
mixing  well  after  each.  Cook  in  greased  and  floured 
tube  pan  until  top  of  cake  springs  back  when  mashed 
down.  325  . 

^^   Christine  Carson 
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JAPANESE  FRUIT  CAKE 

3  cups  flour  2  cups  sugar 

1  cup  butter  4  eggs 

2  tsp.  baking  powder         1  cup  sweet  milk 

Cream  butter  and  sugar,  beat  in  eggs,  one  at  the  time; 
add  milk  and  flour.  To  1/3  of  batter  add  1  cup  seeded 
raisins,  %  cup  currants,  1  cup  candied  cherries  and 
pineapple,  %  cup  sliced  citron,  1  tsp,  each  of  cinnamon, 
allspice  and  ground  cloves.  Mix  well.  This  batter  will 
make  two  light  and  one  dark  layers.  Bake  two  plain  and 
one  dark  that  had  fruit  in  it.  Bake  at  300°  for  30  min. 
Cool,  Add  filling. 
Filling: 

Juice  and  grated  rind  of  two  lemons,  2  cups  sugar, 
1  cup  boiling  water,  1  cup  milk,  1  tbsp.  cornstarch, 
1  coconut  (grated).  Cook  until  very  thick.  Nuts  may 
be  added  when  cool  enough  to  spread  between  layers, 
using  the  dark  layer  in  the  center.  Spread  top  with 
dry  coconut, 

Jo  King 


PRUNE  CAKE 

1  cup  Wesson  oil  (scant) 

2  cups  sugar 

3  eggs 

1  cup  sour  milk  (1  cup  sweet  milk  &  1  tsp,  vinegar. 

Let  stand  15  min.) 

2  cups  flour 

2  tsp,  each  of  nutmeg,  ground  cloves,  allspice  and 

c  innamon 
1  tsp.  soda 
%  tsp,  salt 
1  cup  cooked  prunes 
1  cup  broken  pecans 

Cream  oil  and  sugar.  Add  eggs.  Mix  well  and  add  milk 
slowly.  Add  flour  that  has  been  sifted  together  with 
spices,  soda  and  salt.  Add  prunes  and  nuts.  Line  tube 
pan  at  bottom.  Bake  at  350°  1  hr.  and  20  min. 


.  ^  Ruth  Watson 
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_   LIGHT  FRUIT  CAKE 

I  lb.  butter,  4  cups  sugar,  6  cups  flour,  1  doz . 
eggs,  I  tsp.  salt,  2  tbsp.  vanilla  and  %  cup  orange 
juice.   1  cup  blanched  almonds,  2  cups  pecans,  \ 
lb.  black  walnuts,  1  cup  English  walnuts,  1  lb. 
crystalized  cherries,  1^  lb.  crystalized  pineapple, 
^  lb.  crystalized  citron,  %  lb.  crystalized  lemon 
peel,  1  pkg.  chopped  dates  and  1  pkg.  light  raisins » 

Cut  crystalized  fruit  in  pieces  about  the  size  of 
cherries  and  leave  cherries  whole.   Cream  butter 
and  sugar,  add  eggs  one  at  a  time,  beating  well 
after  each  egg,  add  flour  gradually,  then  vanilla 
and  orange  juice.   Fold  in  floured  fruits  and  nutSo 
Pour  into  well  greased  and  floured  mold  or  tube  pans 
Bake  3^   hours  at  250  .   Remove  from  oven  and  pour 
about  4  tbsp.  apple  brandy  over  each  cake  while 
sizzling  hot.  Makes  13  lbs. 


Edna  Walker 


ElED  VELVET  CAKE 


1   tbsp.  vinegar 

1  tbsp.   cocoa 

2  cups   sugar 

2^  cups  cake  flour 
1  tsp.  vanilla 
1^  tsp .  soda 


2  oz.  red  food  coloring 
1  cup  butter         rk 

1  cup  buttermilk 

2  eggs 
^  tsp.  salt 


Cream  sugar  and  butter,  add  eggs,  beat  until  fluffy. 

Make  paste  from  cocoa  and  vinegar,  add  to  butter 

mixture.   Sift  salt,  soda,  and  flour  together.   Add 

to  mixture  the  buttermilk,  vanilla  and  food  coloring, 

3  layers  I 

Frosting: 

3  tbsp.  flour  1  tsp.  vanilla 

1  can  coconut  1  cup  sugar 

1  cup  sweet  milk        1  cup  chopped  nuts 

1  cup  butter 


Cook  milk  and  flour  until  thick,  set  aside  to  cool.  Mix 
sugar  and  butter,  beat  with  flour  mixture (that  has 
cooled).  Continue  to  use  mixer  and  add  nuts,  coconut 
and  vanilla.  Mixture  will  look  like  whipped  cream. 

Jo  Ann  Pegram 
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LEMON  CREAM  ANGELFOOD  CAKE 

Served  often  during  the  Lowell  tenure  at  the  parsonage. 

Angel food  Cake:  Beat  1  pint  egg  whites  until  stiff,  not 
dry.  Add  2  tsp.  cream  of  tartar  and  1%  tsp.  salt.  Beat 
again  until  you  can  draw  a  spatula  through  whites  and 
the  opening  will  remain.   Sift  cake  flour  and 
confectioner's  sugar  3  times,  then  measure  out  1^ 
cups  of  flour  and  2  cups  of  sugar.  Fold  sugar  and 
flour  into  egg  whites  lightly  by  hand.  Add  1  tsp, 
vanilla  and  ^  tsp.  almond  extract.  Pour  into  un- 
greased  10"  tube  pan.   Bake  at  300°  for  50  minutes. 
Turn  off  oven  and  let  cake  remain  for  10  minutes. 
Invert  tin  and  let  stand  1  hour  before  removing. 
Filling;   Combine  in  top  of  double  boiler,  1  cup 
sugar,  2  egg  whites,  4  tsp.  flour  and  grated  rind 
and  juice  of  2  lemons.  Boil,  stirring  constantly. 
When  thick,  remove  and  cool.  When  cold,  add  2  cups 
whipped  cream.  Slice  cake  in  several  layers  and  spread 
filling  between  layers. 

Frosting:  Mix  together  2  cups  powdered  sugar,  2  tbsp. 
cream  and  2  tbsp.  lemon  juice  and  rind.  Add  4  tbsp. 
melted  butter  and  stir  until  light  and  creamy.  Frost 
cake.  Of  course  you  can  use  orange,  strawberry  or 
chocolate  instead  of  the  lemon  flavoring.   Lemon  always 
seems  to  go  a  little  bit  the  best,  (Husband  prefers 
without  frosting,  but  do  not  consider  this  a  typical 
taste.) 

Arianne  Hadley  Lowell 
(Mrs.  C.  Stanley  Lowell) 

CARAMEL  FROSTING 

1  pkg.  light  brown  sugar      \   cup  milk 

1  egg  1  tsp,  vanilla 

3  tbsp.  butter 

Cream  together -bring  to  boil  stirring  constantly. 
Turn  heat  down  and  cook  until  a  soft  ball  forms. 
Remove  from  heat  and  add  vanilla.  Beat  until  right 
consistency  for  spreading  on  cake.  Do  not  over  beat 
or  over  cook.  Add  little  butter  or  milk  it  begins  to 
thicken. 


Alice  Godsey 


CHOCOLATE  FUDGE  CAKE 

^  cup  shortening  2  eggs 

4  squares  chocolate  I  tsp,  soda 

1  cup  water  I  cup  buttermilk 

2  cups  sugar  2  tsp.  vanilla 
2  cups  sifted  flour 

I  tsp.  salt 

I  tsp.  baking  powder 

Melt  shortening  in  double  boiler.   Add  chocolateT 
When  melted,  add  water  and  sugar.   Blend  well,  cool. 
Sift  flour,  add  salt  and  baking  powder.   Add  beaten 
eggs  to  chocolate  mixture.   Add  sifted  flour  and 
buttermilk  to  which  the  soda  has  been  added.   Add 
vanilla.   Bake  for  30  to  35  minutes  in  a  350°  oven. 
Ice  with  favorite  seven  minute  frosting  or  four  X 
sugar  icing. 


Katherine  Craft 


MA'S  DEVIL  CAKE 


¥ 


I  cup  brown  sugar  I  cup  strong  coffee 

pinch  of  salt  (boiling) 

I  tbsp.  shortening  pour  over  chocolate  and 

1  tbsp,  butter  melt,  add  to  this; 

2  squares  chocolate  I  tsp,  baking  powder 
2  well  beaten  eggs  I  tsp,  soda 

I  cup  sifted  flour 

Cream  sugar,  lard  and  butter  very  well,   add  the 
beaten  eggs,   then  the  coffee  mixture  while  hot.  Bake 
in  greased  loaf  pan  in  slow  oven  until  done. 

Ethel  Dill 
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ALL- CHOCOLATE  CAKE 

Into  small  bowl  pour  ^   cup  boiling  coffee  or  water 
over  2  squares  unsweetened  chocolate,  stirring  well 
until  chocolate  has  melted.  Cream  together  %  cup  but- 
ter (or  any  shortening)  and  2  cups  brown  sugar  until 
light  and  fluffy.  Add  2  large  eggs,  one  at  a  time, 
beating  well  after  each  addition.   Sift  together  2 
cups  sifted  flour  (all-purpose),  1  tsp.  baking  soda 
and  k   tsp.  salt.  Add  to  sugar  mixture  alternately 
with  ^  cup  sour  milk.  Then  add  chocolate  mixture  and 
1  tsp.  vanilla.  Mix  well.  Pour  into  three  8"  layer 
cake  pans  which  have  been  greased  and  floured  or  lined 
with  brown  paper  on  bottom.  Bake  in  a  moderately  slow 
oven,  325*^  for  35-40  min.   Let  cool  in  pans  about  5 
min.  before  turning  out  onto  racks  to  cool. 
**This  originally  appeared  in  the  Ladies  Home  Journal 
and  is  such  a  good  chocolate  cake  I  never  bother  using 
or  even  saving  any  other  recipe, 

Bev  Parks 


PREACHER'S  CHOCOLATE  CAKE 


1  cup  brown  sugar 

2  tsp.  soda 

1  cup  white  sugar 

^  cup  cocoa 

%  cup  shortening 

%  tsp,  salt 

2  eggs 

1  tsp.  vanilla 

3/4  cup  sour  milk 

1  cup  boiling  water 

2  cups  flour 

Cream  shortening  and  sugar,  add  the  eggs  and  beat 
thoroughly.   Sift  dry  ingredients  together  and  add 
alternately  with  sour  milk.  Add  the  boiling  water 
all  at  one  time,  beat  well  and  add  vanilla.  Bake 
30  min.  at  350°  in  2  layer  pans  or  in  9x13x2"  pan. 

Florence  B,  Timber lake 
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OATMEAL  CAKE 

^  cup  butter  1^  cups  flour  (not  sifted) 

1  cup  brown  sugar  L  tsp.  soda 

1  cup  white  sugar  ^  tsp.  nutmeg 

2  eggs  h   tsp.  cinnamon 
1  cup  oatmeal  1  tsp.  vanilla 
i}i   cups  boiling  water  1  tsp.  salt 

Add  boiling  water  to  oatmeal,  stir  and  let  cool.   Cream 
sugar  and  butter.   Add  eggs  one  at  a  time  and  beat.   Add 
cooled  oatmeal  mixture  and  then  flour  (with  soda,  spices 
and  salt  in  flour).   Cook  25  min  at  350  degrees.   Have 
the  following  filling  ready  and  spread  on  cake  at  on^e. 
Put  back  in  oven  and  cook  till  brown. 

Filling: 

Melt  1  stick  butter  and  add  1  cup  coconut  (angel  flake) 
1  cup  nut  meats,  1  cup  brown  sugar  and  2  egg  yolks.   Stir 
good  (do  not  cook  before  spreading  on  cake).   Brown. 

Margaret  Sykes 


MOLASSES  PARTY  CAKE 

2  cups  sugar  1  cup  milk 

3  cups  self-rising  flour   ^  tsp  soda 
2/3  cup  butter  3  eggs 

Cream  together  butter  and  sugar.  Add  flour  alternate- 
ly with  milk  and  baking  soda.  Divide  in  half.  To  one 
half  add  the  following: 

1  tsp.  cinnamon  ^  tsp.  cloves 

^  tsp.  allspice  ^  tsp.  nutmeg 

1  tbs.  molasses  1/3  cup  raisins 

1/3  cup  nuts  1/3  cup  candied  fruits. 

Bake  in  four  layer  pans.   When  frosting  alternate 
dark  and  light  layers.   Bake  at  350°. 


Billie  Jane  Winston 
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LAZY  DAISY  CAKE 


1  cup  cake  flour 

1  tsp.  baking  powder 
3/4  tsp.  salt 

2  eggs 


1  cup  sugar 
^  cup  milk 
1  tbsp.  butter 
1  tsp.  vanilla 


Beat  eggs  well,  add  sugar  gradually  while  beating. 
Beat  until  fluffy.  Sift  flour,  salt  and  baking  powder 
together.  Add  to  egg  mixture  and  beat  thoroughly. 
Heat  milk  and  butter  to  boiling  point,  add  to  batter 
gradually,  stirring  continuously.  Add  vanilla  and 
pour  into  greased  8X8  inch  pan.  Bake  in  350**  oven 
about  30  minutes.  When  done  spread  immediately  with 
topping  and  place  under  broiler  to  brown. 


Topping: 

3  tbsp.  cream 
3  tbsp.  butter 
^  cup  coconut 


1  cup  nuts 

5  tbsp.  brown  sugar 


Mix  all  ingredients  and  heat  enough  to  spread. 

Barbara  Congleton 

MOCHA  NUT  TORTE 


1  16  oz.  brownie  mix 

2  eggs 

\   cup  water 
%  cup  walnuts 


2  cups  whipping  cream 

%  cup  brown  sugar 

2  tbsps.  instant  coffee 


Add  eggs,  water  and  nuts  to  mix.  Cook  at  350°  for 
20  minutes  in  two  9"  pans.  Cool,  whip  cream,  add 
sugar  and  coffee.  Spread  and  chill. 


Ada  Wilson 
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MAMA'S  ENGLISH  WALNUT  CAKE 

1/3  cup  butter  1  3/4  cup  flour 

1  cup  sugar  2  3/4  tsp.  baking  powder 
3  egg  yolks             \    tsp.  salt 

^  cup  milk  3/4  cup  English  walnuts 

2  egg  whites 

Work  butter  until  creamy,  add  \   cup  sugar,  stirring 
until  light.   Add  egg  yolks  beaten  until  thick  and 
lemon  color.   Measure  flour  after  sifting  once  and 
sift  2  or  3  times  with  baking  powder  and  salt,  then 
add  alternately  to  mixture  with  milk.   Add  nuts 
broken  into  pieces  and  beat  thoroughly.   Beat  egg 
whites  until  stiff  and  gradually  add  ^  cup  sugar. 
Cut  and  fold  into  first  mixture.   Put  in  greased 
tubed  cake  pan,  lining  bottom  with  paper.   Bake 
for  45  min.  at  350°.   Remove  from  pan  and  cool. 
Cover  with  caramel  frosting  as  follows: 

Alice  Godsey 


D 

CARAMEL  FROSTING 
(For  English  Walnut  Cake) 

3/4  cup  brown  sugar      2  egg  whites 

2  tbspo  white  sugar      \    tsp.  baking  powder 

\   cup  water  1  tsp.  vanilla 

Put  sugar  and  water  in  saucepan  and  stir  until 
dissolved.   Boil  until  it  spins  a  long  thread  or 
252°.   Remove  from  fire  and  add  to  well  beaten 
egg  whites.  Add  baking  powder  and  vanilla  and 
beat  until  frosting  will  hold  shape. 

Alice  Godsey 
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LUCILLE 'S  POUND  CAKE 


3  sticks  butter 
3  cups  sugar 
5  large  eggs 
3  cups  flour 
\    tsp.  salt 


\    tsp .  baking  powder 
1  cup  milk 
1  tsp.  vanilla 
juice  of  \    lemon 


Cream  sugar  and  butter  together  until  light  and  creamy. 
Add  eggs  one  at  a  time  beating  one  minute  between 
each.   Now  add  flour,  salt  and  baking  powder  that 
have  been  sifted  together,  alternately  with  the  milk. 
Add  vanilla  and  lemon  juice.   Blend  thoroughly  and 
beat  until  smooth.   Bake  in  a  well  greased  tube 
pan  at  325°  about  1^  hours.   If  desired  add  1  cup 
black  walnuts . 

Lucille  Clark 


GERMAN  POUND  CAKE 


6  eggs 

4  cups  flour 

3  cups  sugar 

\   cup  sweet  milk 

pinch  of  salt 


3/4  lb.  butter 
1%  tsp .  baking  powder 
flavoring -lemon,  vanilla  or 
almond  (if  preferred) 


Separate  eggs;  to  yolks  beaten  add  sugar,  butter 
softened  to  room  temperature,  mix  flour,  baking 
powder  and  salt  together;  add  to  above  mixture  a 
little  at  a  time,  alternating  with  milk.  Mix 
well,  then  add  stiffly  beaten  egg  whites  last, 
fold  in.   Bake  at  325   for  1^  hours  or  until  done. 

Christine  Darden 
(Mrs.  Wm.  H.) 
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SOUR  CREAM  POUND  CAKE 

3  cups  sifted  flour 

3  cups  sugar 

L  cup  (2  sticks)  butter 

\    tsp.  soda 

6  eggs,  separated 

^  pint  commercial  sour  cream 

2  tsp.  vanilla 

1  tsp.  lemon  flavoring 

Pinch  of  salt 

Cream  butter  and  sugar.   Add  egg  yolks,  one  at  a 
time.   Add  soda  and  salt  to  sifted  flour.  Alternate- 
ly add  flour  and  sour  cream  to  butter  mixture,  start- 
ing with  the  flour.   When  all  sour  cream  and  flour 
are  mixed  with  butter  and  sugar,  add  flavoring.   Beat 
egg  whites  until  stiff  and  fold  into  cake  mixture. 
Bake  at  300  degrees  in  a  greased  large  size  tube  pan 
for  1  hour  and  30  minutes.   Turn  cake  out  of  pan  at 
once  and  allow  to  cool. 

Sally  Osborn  and  Melba  Clark 


ONE,  TWO,  THREE,  FOUR  CAKE 


1  cup  butter 

2  cups  sugar 

3  cups  cake  flour 
^   eggs 

1  tsp.  vanilla 

2  tsp.  baking  powder 
1  cup  milk 


V- 


Cream  butter  and  sugar.   Be  sure  mixture  is  soft  so 
it  will  blend  smoothly.   Add  egg  yolks  and  cream  well 
Sift  flour  once,  then  measure  and  sift  again  with 
baking  powder.   Fold  in  flour,  add  milk,  then  after 
beating  a  few  strokes,  add  beaten  egg  whites.   Add 
flavoring  and  put  in  greased  pans  and  bake  25  to  30 
minutes  in  375  degree  oven.   This  is  a  good  basic 
recipe  that  can  be  used  for  cupcakes,  sheet  cake,  or 
baked  in  cake  mold. 
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Mrs.  Archie  Caton 


CHOCOLATE  POUND  CAKE  \ 

2  sticks  butter  4  tbsp.  cocoa 
%  cup  crisco  ^  tsp.  baking  powder 

3  cups  flour  1  tsp.  vanilla 
5  eggs  3  cups  sugar 

1  cup  sweet  milk 

Cream  butter  and  shortening.   Sift  flour,  cocoa  and 
baking  powder  together.   Add  sugar,  eggs  (1  at  a  time), 
flour  and  milk  alternately.   Do  not  sift  flour  before 
measuring,   put  no  salt  in.   Cook  at  325   for  1  hour  and 
15  to  25  minutes.   Ice  with  uncooked  chocolate  butter 
icing. 

Carolyn  Pallett 


PINK  MARBLE  POUND  CAKE 

3  cups  sugar  ^  tsp.  baking  powder 

1  cup  butter  %  tsp  salt 

k   cup  crisco  1  cup  sweet  milk 

5  eggs  or  6  small  ones   2  tsp.  vanilla 
3  cups  flour  Few  drops  red  food  coloring 

(Optional) 

Cream  butter,  crisco  and  sugar.   Add  eggs  one  at  a  time. 
Sift  together  flour,  salt  and  baking  powder.   Add  to 
creamed  mixture  alternately  with  milk.   Add  vanilla. 
When  thoroughly  blended,  take  out  1  and  ^  cups  batter 
in  small  bowl.   Color  pink  with  few  drops  red  cake 
coloring.   Grease  a  large  (10  in.)  stem  cake  pan  and 
dust  with  flour.   Then  pour  half  the  white  batter 
into  pan;  pour  pink  batter  around  over  this.  (Do  not 
stir).   Pour  remaining  batter  over  pink  batter.   Start 
oven  at  300  wheft  half  through  mixing  cake.   Then  put 
oven  at  325  .   Bake  1  and  ^  hours  or  longer  if  necessary 

Anne  Laws on 
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MODERN  POUND  CAKE 


1  cup  butter 

^   cup  crisco 

3  cups  sugar 

3  cups  flour  (sifted  twice) 

1  cup  milk 

1  tsp  almond  flavoring 

^  tsp.  baking  powder 

5  eggs 


Cream  butter  and  sugar  well.   Add  1  egg  at  the  time, 
beat  well  after  each  egg.   Add  flour  and  baking  powder, 
milk  and  flavoring.   Add  these  last  ingredients  slow- 
ly, small  amount  at  a  time  and  beat  well.   Grease  pan 
with  butter.   Put  cake  in  cold  oven,  turn  to  300  de- 
grees and  bake  1  hour  and  15  minutes.   Do  not  open 
oven.   If  not  done  in  this  length  of  time,  cook  a  few 
minutes  more,  or  until  toothpick  comes  out  completely 
dry. 

Florence  Kidd 


POUND  CAKE 

Mix  in  large  mixing  bowl  at  slow  speed: 

8eggs 
4  cups  sugar 

1  tsp.  salt 

2  tsp.  vanilla 
1  tsp.  lemon  extract 
1  can  pet  milk 
1  lb.  butter  or  margarine 
4  cups  flour 


Add  - 


Heat  over  low  heat 
until  melted  - 
Sift  and  measure  - 
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Mix  milk  and  flour  alternately  in  the  egg  mixture  until 
all  is  used  up.   Sprinkle  over  the  top  1  tsp  baking 
powder  and  mix  in.   Pour  into  a  tube  pan  that  has  been 
well  greased  and  floured.   Bake  for  2  hours  at  325°. 

Gertrude  Barco 
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CHOCOLATE  FROSTING 

2  sq,  bitter  chocolate  pinch  salt 

1/3  cup  milk  2  tbsp,  butter  or  margarine 

1  cup  sugar  %  tsp.  vanilla 

1  tbsp.  flour  * 

Melt  chocolate  over  hot  water.   Remove  from  hot 
water  and  place  on  medium  heat.   Add  combined 
sugar,  flour  and  salt.   Stir  until  well  blended  and 
slowly  add  milk.  When  smooth  bring  to  a  full  boil. 
It  is  not  necessary  to  stir  during  this  time.   Boil 
about  2  mins.  and  remove  from  heat.  Add  butter  and 
cool  (until  you  can  touch  the  pan-but  be  carefull) 
Add  vanilla  and  beat  until  of  spreading  consistancy, 
I've  never  had  this  fail  for  me,  but  for  a  very 
large  cake  I  make  1%  times  the  quantity, 

Thelma  Brennan 


NEVER  FAIL  (RARELY  EVER)  CHOCOLATE  ICING 

2  cups  sugar  %  cup  milk 

2  sqs.  chocolate         ^  cup  shortening 

Stir  over  lo%7  heat  until  melted,  increase  heat  and 
bring  to  boil.   Boil  exactly  2  minutes.   Cool 
slightly  and  beat  until  spreading  consistency.   If 
too  hard,  add  fevj  drops  milk.   If  too  soft,  add 
confectionery  sugar  as  needed. 

Louise  Strole 
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LEMON  FILLING 

5  tbsp.  flour  4  tbsp.  water 

1  cup  sugar  2  tbsp.  butter 

juice  of  2.  oranges       1  whole  well  beaten  egg 

juice  of  1  Icinon  pinch  of  salt 

grated  rind  of  1  orange  and  1  lemon 

Mix  above  ingredients  in  order  given.   Put  in  top  of  co 
double  boiler.   Let  cook  until  thick,  stirring  con- 
stantly.  Let  cool.   Put  this  filling  between  layers 
and  on  top  of  cake.   Delightful  on  Betty  Crocker 
Lemon  Velvet  Cake  Mix. 

Rachel  Robeson 


CHOCOLATE  CREAM  FUDGE 

3  cups  sugar  %  tsp.  salt 

^  cup  com  syrup         1  cup  evaporated  milk 

3  squares  chocolate      3/4  cup  nut  meats 

Mix  all  ingredients  (but  nuts)  and  boil  until  a  soft 
ball  is  formed.   Cool.  Add  nuts  and  beat  until 
creamy.   Spread  in  buttered  pan.   Cut  when  cool. 

Louise  Strole 


QUICK  UNCOOKED  FROSTING 

1  chilled  egg  V7hite  \   cup  boiling  water 

1  cup  sugar  \   tsp,  vanilla 

\   tsp.  cream  of  tartar 

Mix  egg  white,  sugar  and  cream  of  tartar  in  bowl. 
Add  boiling  water  and  beat  at  once  till  thick  and 
fluffy.   Add  vanilla.   Works  best  with  electric 
beater. 


Billie  Jane  Winston 
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7  MINUTE  FROSTING 

2  egg  whites,  unbeaten    1  tsp,  vanilla 
1%  pups  granulated  sugar  1/8  tsp.  salt 
5  tbsps,  cold  water 

Thoroughly  mix  all  ingredients,  except  vanilla, 
in  top  of  double  boiler.   Place  over  boiling  water 
and  beat  with  beater  until  frosting  stands  in  peaks, 
about  7  min.   Remove  from  heat  and  add  vanilla, 

Evelyn  Bagby 


PREMIUM  CHOCOLATE  SAUCE 

2  sqs.  Baker's  unsweetened  chocolate 

6  tbsp.  water  3  tbsp.  butter  or  margarine 

^  cup  sugar  %  tsp.  vanilla 

dash  of  salt 

Add  chocolate  to  water  and  place  over  low  heat, 
stirring  until  blended.   Add  sugar  and  salt  and 
cook  until  sugar  is  dissolved,  and  mixture  is 
slightly  thickened,  stirring  constantly.   Add 
butter  and  vanilla.   Makes  about  1  cup  sauce.  No- 
thing is  simpler  or  quicker  to  prepare  and  it's  the 
best  chocolate  I've  ever  tasted. 

Emily  Parker 
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CHOCOLATE  CHIP  ICING 

1  pkg.  chocolate  bits     3  tbsps.  wate 

2  tbsps.  butter 

Melt  over  boiling  water  and  spread  on  cake. 

Isabelle  Holmes 


CREAMY  NUT  ICING 

Melt  in  saucepan  ^  cup  shortening.   Remove  from 
heat,  blend  in  2^i   tbsps.  flour,  k   tsp.  salt. 
Stir  in  slowly  %  cup  milk.   Bring  to  a  boil,  stir- 
ring constantly.   Boil  1  min.   If  mixture  curdles, 
and  it  will,  do  not  be  alarmed.   Stir  in  k   cup 
brown  sugar.   Remove  from  heat.   Stir  in  2  cups 
sifted  confectionery  sugar.   Set  saucepan  in  cold 
water.   Beat  until  consistency  to  spread.   Stir  in 
^   tsp.  vanilla  and  %  cup  nuts,  coarsely  chopped. 

Bev  Parks 


BROILED  ICING 

Heat  3  tbsp.  butter  or  margarine  with  5  tbsp. 
light  cream  over  low  heat  until  butter  is  melted. 
Stir  in  k   cup  brown  sugar  and  k   cup  shredded  co- 
conut.  Spread  over  warm  cake.   Sprinkle  top  with 
%  cup  chopped  almonds  or  walnuts,  and  broil  4 
inches  from  broiler  until  bubbly  and  slightly 
brown.   Cool  cake  and  cut. 


Lillian  H.  Morse 
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EASY  FUDGE 

2  cups  sugar  1  small  can  condensed  milk 

2  tbsp.  butter  or  margarine  1  tsp.  vanilla  extract 

2%  ounces  Baker's  bitter     1/3  cup  of  chopped  nuts, 

chocolate  if  desired 

Pinch  of  salt 

Cook  sugar,  1  tbsp.  butter,  milk  and  chocolate  over 
medium  low  heat,  stirring  slowly,  until  a  small  amount 
forms  a  soft  ball  in  cold  water.  Remove  from  fire.  Add 
vanilla,  salt  and  rest  of  butter.  Let  cook  10  minuteso 
Beat  until  thick.  Add  nuts.  Pour  into  greased  pan.  Let 
cool  and  cut  into  squares. 


Virginia  Morrison 


LUSCIOUS  SQUARES      cf c 

%  lb.  butter 

1  cup  flour 

2  tbsp.  sugar 

Sift  flour  and  sugar  together  then  add  butter.  Knead 
and  pat  into  a  9"  greased  pan.  Bake  at  375°  for  15 
minutes  or  until  golden  brown. 
While  above  is  cooking:      Beat  3  eggs,  then  add  - 

1^  cups  bro\^m  sugar        1  tsp.  baking  pov;der 
^  cup  coconut  1  cup  chopped  nuts 

2  tbsp.  four  1  tsp,  vanilla 

Spread  over  first  mixture,  bake  at  350°  about  25 
minutes.  Leave  in  pan.  When  cool  ice  with  the  following 
mixture  and  cut  into  squares. 

3  tbsp.  melted  butter        3  tbsp.  cream 
^  cup  Confectioners '  sugar 

Carole  Honeycutt 
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FUDGE  SQUARES 


3  tbsps.  Cocoa 

V  cup  butter,  melted 

cup  nutmeats 
tsp.  salt 

1  cup  sugar 

1  egg 

1/3  cup  milk 

1 
1 

tsp.  vanilla 
cup  flour 

Sift  together  sugar  and  cocoa,  and  blend  with 
butter.   Add  beaten  egg  and  milk.   Add  sifted 
flour  and  salt.   When  well  mixed,  add  vanilla  and 
nutmeats.   Balte  at  350  20  mins.   Cut  in  squares. 

Mimi  Hurry 


EASTER  EGGS 


Mix  together  6  tbsps. instant  mashed  potatoes* 
prepared  according  to  package  directions,  2  tbsps. 
butter,  1-2  tsp.  peppermint  extract,  ^  tsp.  salt, 
Add  about  2  2/3  cups  Confectioners'  sugar. 
Blend  weii.   Add  the  remainder  of  the  box  of  sugar 
gradually.   If  mixture  becomes  too  stiff,  work  in 
sugar  on  a  board,   Pat  mixture  into  a  ball.   Chill 
well,  this  is  very  important.   Pinch  pieces  from 
chilled  ball  in  size  desired  and  shape  into  eggs. 
Flatten  the  bottom  of  each  slightly.   Place  on 
wax  paper  on  a  tray  and  chill.   Cover  eggs  with 
dipping  chocolate  (Balcer's  bitter  melted),  or 
standard  fondant  melted  and  tinted  with  food 
coloring.   Drain  on  wire  rack.   Chill  until  set. 
Then  decorate  with  ornamental  frosting. 

Dot  Bums 
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MARTHA  WASHINGTON  CREAMS 

1  stick  butter  1/8  tsp.  salt 

1  lb.  confectioners  sugar   1  tsp.  vanilla 

Put  all  together  in  a  large  mixing  bowl  and  cream 
until  well  mixed,  using  your  hands.   This  will  be 
quite  stiff.  Make  into  small  mounds  and  freeze. 
As  soon  as  removed  from  freezer,  dip  into  this 
chocolate  coating. 

Coating:  6  sq.  bitter  chocolate 

1"  sq,  paraffin 
Melt  together  on  low  heat.   Don't  boil.   Dip  fro- 
zen mounds,  using  two  forks  to  dip  with,  and  lay 
on  t;ax  paper  to  harden, 

Helen  Waller. 


BROWN  SUGAR- -COCONUT  FUDGE 

1  lb.  (2  cups)  dark  brown  sugar 
1  small  can  cream 
^  stick  butter 
pinch  of  salt 

Boil  until  a  soft  ball  forms  in  a  cup  of  cold 
water.   Cool  in  pan  of  cold  water.   Add  can  of 
moist,  not  liquid,  coconut  and  1  tsp.  vanilla. 
Whip  until  firm  enough  to  drop  by  spoon.   For 
white  coconut  candy  use  light  brown  sugar. 

Alice  Snellinp,s 
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PEANUT  ROLL  CANDY 

2  egg  whites  (beaten) 

pinch  of  salt 

Work  in  enough  4X  sugar  (good  pound)  to  take  up  egg 

whites  (heavy  dough). 

\     stick  butter  worked  in  stiff  dough 

I  tsp.  vanilla  also  worked  in. 

Divide  in  portions  and  roll  like  pie  crust.   With 
spatula  or  flat  knife  spread  peanut  butter  very  care- 
fully.  Roll  up  (roll  about  size  of  half  dollar.) 
Store  in  cool  place  at  least  ^  day.   Cut  in  de- 
sired widths. 

Alice  Snel lings 


PENUCHI 


2  cups  brown  sugar 
pinch  of  salt 
2/3  cups  milk 
I  tbsp.  butter 
%  tsp.  vanilla 
I  cup  chopped  nuts 


Put  the  sugar,  few  grains  of  salt  and  milk  in  sauce- 
pan and  place  over  moderate  fire.   Stir  until  sugar 
is  dissolved.   Cook  to  the  soft  ball  stage.  (236) 
Remove  from  fire  and  add  the  butter  and  vanilla. 
Cool  to  lukewarm  (IIO).   Beat  until  creamy,  add  the 
nuts  and  pour  into  a  buttered  pan.  When  firm,   cut 
into  squares.  Makes  about  I  pound. 


Joanne  Hurry 
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PECAN  BALLS 

1  cup  crushed  nuts  (pecans  or  black  walnuts) 

2  tbsp.  sugar 

%  cup  butter  or  margarine 

1  tsp.  vanilla 

1  cup  sifted  all  purpose 

Start  oven  at  375°.  Put  nuts,  sugar,  butter,  vanilla 
and  flour  in  bowl  and  work  thoroughly  v;ith  hands  until 
it  holds  together  nicely.  Pinch  off  bits  of  dough  and 
roll  into  balls  size  of  a  walnut.  Bake  on  ungrcased 
baking  sheet  about  20  minutes.  Cool  and  roll  in  4  X 
sugar.  Makes  16  -  20. 

Thelma  Hals te ad 


PEANUT  BRITTLE  CANDY 

1  cup  sugar  1  tsp.  salt 

1  cup  of  red  label  Karo  syrup  2  tsp.  soda 

2  cups  raw  peanuts 

Roll  peanuts  until  broken  in  half  and  jar  out  all  loosi 
skins.  Cook  sugar,  syrup,  and  peanuts  together  until 
peanuts  are  a  golden  brown.  Add  salt  and  soda  and  beat 
until  fluffy.  Pour  on  buttered  surface  and  cool.  Break 
into  desired  size. 

ICE  CREAM  WAFERS 

\   cup  shortening  %  tsp.  salt 

i;  cup  sugar  \   tsp.  vanilla  or  other 

1  egg,  well  beaten  flavoring 

3/4  cups  flour,  plain  nuts 

Blend  sugar  and  shortening  thoroughly.   Add  eggs 
beaten  until  velvety.   Add  flour  that  has  been 
sifted  with  salt.   Beat  vigorously--add  flavoring. 
Drop  on  greased  cookie  sheet  like  small  marbles-- 
well  apart.   Put  nut  in  center  of  each  cookie  and 
bake  10-15  mins.  in  a  hot  400  oven. 


iSo 


Mary  Moore 


DOUBLE  FUDGE  BALLS 

Put  into  a  saucepan  ^  cup  semi-sweet  chocolate  pieces 
Place  over  boiling  water  stirring  until  chocolate 
melts.  Remove  pan  from  heat  and  stir  in  1^  tbsp. 
corn  syrup,  k   cup  Pet  Evaporated  Milk,  ^  tsp.  vanilla 
Mix  until  smooth,  adding  \   cup  powdered  sugar.   Then 
add  ^  cup  finely  chopped  (unsalted)  nuts.   Fold  in, 
about  i;  at  a  time,  1^  cups  vanilla  wafer  crumbs. 
Let  stand  half  an  hour  and  then  shape  mixture  into 
one  inch  balls.  Roll  balls,  one  at  a  time  in  % 
cup  finely  chopped  nuts.  Makes  about  2^  dozen  balls. 
Delicious  I  Store  between  sheets  of  wax  paper  in  a 
tight  container.   Keep  stored  for  2  days  before 
using.  Nice  to  use  at  Christmas. 

Alice  Godsey 


OLD  FASHIONED  PULLED  CANDY 


8  cups  sugar 
8  tbsp.  vinegar 


4  cups  water 
lump  of  butter  about 
size  of  a  walnut 


the 


jPlace  ingredients  in  a  large  pan.  Let  boil  until 
{mixture  threads  from  the  spoon.  Pour  into  greased 
platters.  As  the  candy  begins  to  cool  around 
edges,  lift  with  spoon  and  begin  to  pull  (grease 
^nds  with  butter)  .   Continue  until  all  candy 
is  pulled. 
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FROSTED  DELIGHTS 

1%  cups  sifted  flour  3  eggs 

^  tsp.  salt  ^  tsp.  vanilla 

1  tsp.  baking  powder  1  cup  brown  sugar,  sifted 

^  cup  shortening  1  cup  nut  meats,  chopped 

1  cup  granulated  sugar 

Sift  flour,  salt  and  baking  powder  together.  Cream 
shortening  with  granulated  sugar  until  fluffy.  Add 
one  whole  egg  and  2  yolks  (reserving  the  whites  for 
frosting),  vanilla,  and  sifted  ingredients  and  mix 
well.  Spread  batter  very  thin  on  baking  sheet. 
Fold  brown  sugar  into  stiffly  beaten  egg  whites, 
spread  over  cookie  batter  and  sprinkle  with  nuts. 
Bake  in  slow  oven  325°  for  30  min.   Cut  into  squares 
Makes  30. 

Sally  McClurg 


MERINGUE  BARS 

Cream  together  \   cup  brown  sugar,  %  cup  white  sugar 
and  1  cup  shortening.  Add  to  these  three  ingredients 
2  egg  yolks  and  1  tbsp.  water.   Sift  together  2      ■ 
cups  flour,  1  tsp.  baking  powder,  \   tsp.  soda  and   *| 
\   tsp.  salt  and  mix  with  creamed  mixture.  Press 
into  greased  pan  (12"  x  9"  x  2") .   Sprinkle  1 
cup  chocolate  chips  over  dough  and  pat  in.   Beat 
2  egg  whites  with  3/4  cup  sugar.  Spread  this  on 
dough  and  bake  at  325°  for  20  minutes. 

Cookie  Harris 
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CC3WB0Y  COOKIES 


2  cups  flour 

1 

1  tsp.  soda 

2 

ii   tsp.  salt 

2 

%  tsp.  baking  powder 

1 

1  cup  shortening 

1 

1  cup  white  sugar 

k 

cup  brown  sugar 

eggs 

cups  oatmeal 

tsp.  vanilla 

pkg.  chocolate  bits 

cup  nuts  (optional) 


Cream  shortening,  add  sugar  and  beat  until  light  and 
fluffy.  Add  eggs,  and  vanilla;  beat  again.   Stir  in 
sifted  dry  ingredients  until  well  mixed.   All  this 
may  be  done  with  the  mixer  but  the  oatmeal,  chocolate 
bits  and  nuts  should  be  added  and  mixed  by  hand  since 
the  consistency  is  quite  thick.   Chill  for  several 
hours,  shape  into  balls  the  size  of  a  tsp.  Dough 
will  not  stick  to  fingers  if  the  hands  are  wet  while 
working  with  it.   Cook  in  375  oven  until  done. 


Ola  Dyer 


BANANA  COOKIES 


1^  cups  flour 

1  cup  sugar 

^  tsp.  baking  soda 

1  tsp.  salt 

\   tsp.  nutmeg 

3/4  tsp.  cinnamon 


3/4  cup  shortening 

1  egg,  well  beaten 

1  cup  mashed  ripe  bananas 

1  3/4  cups  quick  oats 

%  cup  chopped  nuts 


Sift  dry  ingredients  together  in  a  mixing  bowl. 
Cut  in  shortening,  add  egg,  bananas,  rolled  oats 
and  nuts.   Beat  until  thoroughly  blended.   Drop  by 
tsp.  about  1^  in.  apart  on  ungreased  cookie  sheet. 
Bake  in  moderately  hot  oven  400  until  cookies  are 
done.   Remove  from  pan  immediately.   Makes  5-6  dozen 
cookies. 


Bev  Parks 
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CAPvAlEL  NUT  REFRIGERATOR  SLICES 


1  cup  soft  shortening  (part  butter) 

2  cups  brown  sugar  (packed) 
2  eggs 

3^  cups  sifted  flour 

\   tsp.  salt 

1  tsp.  soda 

1  cup  finely  chopped  nuts 


Mix  well  shortening,  sugar,  eggs.  Sift  together  flour, 
salt,  soda.  Stir  in.  Add  nuts  and  shape  into  2  rolls 
2  inches  across.  Chill  thoroughly.  Slice  1/8  inch  thick 
and  bake  in  400°  oven  on  ungreased  cookie  sheet  8-10 
min. .  Makes  about  12  doz..  This  dough  will  keep  in  the 
refrigerator  several  weeks  to  use  as  needed.  Cookies 
spread  very  little  so  may  be  placed  fairly  close 
together  on  cookie  sheet. 

Thelma  Brennam 


BUTTER  PECAN  REFRIGERATOR  COOKIES 


1  cup  butter 

2  cups  brown  sugar 
2  eggs 

1  tsp.  vanilla 


1  cup  pecans,  chopped 
1  tsp,  baking  powder 
3^  cups  flour 
%  tsp.  salt 


Cream  butter  and  sugar.  Add  well  beaten  eggs,  vanilla 
and  pecans  and  blend.  Sift  dry  ingredients  and  combine 
with  creamed  mixture  to  make  smooth  dough.  Form  into 
rolls  and  wrap  in  Wtix  paper.  Chill.  Slice  thinly. 
Place  on  ungreased  baking  sheet  and  bake  in  375°  oven 
10-12  min.   Yield---5  doz. 

Carolyn  Pallett 
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"GRANDMA'S  SUGAR  DROP  COOKIES 


1%  cups  sugar  1  egg 

3/4  cup  shortening        1  tbsp.  vanilla 

3  cups  flour  sifted  all-purpose 

1  cup  sour  milk 

1  tsp.  baking  soda 

Cream  sugar  and  shortening.   Add  egg;  beat.   Sift 
flour  and  soda- -add  alternately  with  milk  and  van- 
illa.  Drop  from  spoon  onto  greased  cookie  sheet. 
Top  with  sugar  and  cinnamon  (and  raisins  if  desired) 
Bake  at  350  . 

Jan  Sharp 


SUGAR  COOKIE 

1  cup  butter  3^  cups  enriched  flour 

%  cup  sugar  2  tsp.  cream  of  tarter 

3  eggs  1  tsp.  soda 

1  tsp.  vanilla  and  lemon  ^  tsp.  salt 

Cream  butter;  add  sugar  gradually  and  beat  until 
light  and  fluffy.  Add  eggs,  one  at  a  time,  beating 
after  each  addition.   Stir  in  vanilla  and  lemon. 
Mix  dry  ingredients  together,  then  add  to  creamed 
mixture.   Chill  3-4  hours.   Roll  thin  on  well- 
floured  board  -  cut  thin.   Bake  375   for  6-8  rains, 

Alice  Snellings 
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CHOPPED  PEANUT  COOKIES 


Sift  together 

2\   cups  sifted  flour 

1  tsp,  baking  powder 

h   tsp.  salt 

%  tsp.  cinnamon 

Cream  together 

k   cup  shortening 

well 

h   cup  sugar 

k   cup  dark  brown  sugar 

Add  and  beat 

1  beaten  egg 

well 

k.   cup  canned  milk 

1  tsp.  vanilla 

Blend  in  dry  ingredients 

1  can  Planter's  peanuts  (unsalted).  These  are  usually 
found  with  icecream  toppings  in  the  store.  Mix  well, 
then  chill  overnight.  Roll  in  small  balls  (about  level 
tsp.  size).  Place  on  cookie  sheet,  flatten  slightly 
with  tines  of  fork  in  two  directions.  Bake  8-10  min. 
in  375  oven. 


WALNUT  STRIPS 

For  crust:  Cream  %  cup  shortening.  Add  %  cup  flour  and 
when  smooth,  spread  in  greased  pan  about  9x5  inches. 
Bake  12-15  min.  at  350  oven.  When  crust  comes  from 
oven,  spread  filling  evenly  on  top  and  return  to  oven 
15-20  min.  at  350°. 

Filling:  Beat  1  egg.  Add  3/4  cup  brown  sugar,  sifted 
to  prevent  lumps  and  1  tbsp.  flour,  1/8  tsp.  baking 
powder,  %  tsp,  salt,  \.   cup  shredded  coconut,  %  cup 
chopped  walnuts,  ^  tsp.  vanilla.  After  filling  is 
cool,  make  frosting  as  follows: 
Frosting:  Work  1  tbsp.  butter  until  creamy. 
Add:  3/4  cup  confectionery  sugar 

1  tbsp,  warm  orange  juice 

^  tsp.  lemon  juice 
Spread  on  cake  and  sprinkle  with  ^  cup  chopped  walnuts, 
Cut  into  strips  r'x2"  or  3". 
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CHOCOLATE  CHEWS 

%  CUD  shortening         %  cup  sifted  conf.  sugar 

1  2/3  cup,. sugar  2  cups  sifted  enriched 

2  tsp.  vanilla  flour 

2  eggs  2  tsp,  baking  powder 

2  1  ounce  squares  unsweetened  %  tsp.  salt 
chocolate,  melted  1/3  cup  milk 

^  cup  chopped  black  walnuts 

Cream  shortening,  sugar,  and  vanilla  together.   Beat 
in  eggs,  then  chocolate.   Sift  dry  ingredients  to- 
gether, add  alternately  with  milk,  blending  well  after 
each  addition.   Stir  in  nuts.   Chill  2  to  3  hours. 
Form  in  balls  1  inch  in  diameter.   Roll  in  confec- 
tioners sugar.   Place  on  greased  baking  sheet  2  to 

3  inches  apart.   Bake  in  moderate  oven  350  about  20 
minutes.   Malces  3  dozen. 

Mrs.  Archie  Caton 


^ELT- -IN- -THE- -MOUTH  COOKIES 

k   cup  butter 

1  cup  light  brown  sugar,  packed 

1  tsp.  vanilla 

1  egg 

3/4  cup  sifted  flour 

1  tsp.  baking  powder 

%  tsp.  salt 

%  cup  finely  chopped  nuts 

Cream  butter;  add  sugar,  vanilla  and  egg;  beat  until 
light.   Add  sifted  dry  ingredients  and  nuts.   Drop  by 
scant  tsp,  onto  cookie  sheet.  Bake  at  400  about  5 
min.   Cool  for  ^  min.   Remove  to  wire  racks.  Makes 
about  8  dozen. 


Grace  Phillips 
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SOUTHERN  BROWNIES 


^ 


Melt  together  1  cup  margarine 

8  sq,  bitter  chocolate 

Whip  together  3  cup  sugar 

6  eggs 

Mix  the  two  mixtures  together 

Add  2  3/4  cups  sifted  flour 

%  tsp.  salt 
2  cups  chopped  pecans 

Bake  in  12  X  16  X  2  inch  pan  at  350  for  25  mins. 
Cook  and  ice  in  the  pan. 

Frosting  for  brovmies 

Cream: 

1  box  sifted  confectioners  sugar 

\   cup  cocoa  \   cup  margarine 

1  tsp,  salt  3  tbsps.  light  corn  syrup 

\,   cup  warm  coffee        \   tsp.  vanilla 

Put  the  whole  pan  in  freezer  before  serving.   This 
makes  quite  a  few  bro\^mies  so  you  can  take  out  of 
freezer  as  you  need  them. 

Melba  Clark 


CHOCOLATE  CHIP  BARS 

Mix  together  thoroughly:   1/3  cup  soft  shortening 

\\   cups  brown  sugar 

2  eggs 
Sift  together  and  stir    \\   cups  flour 
in:  \\   tsp.  baking  powder 

^  tsp.  salt 
Stir  in:  \   cup  chocolate  bits 

\   cup  broken  nut  meats 

Spread  in  greased  9x9x2  inch  pan.   Bake  30-35 
min.  at  350^.   Cut  when  cool. 
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Dot  Lovitt 


\ 

cup  butter 

I 

cup  brown  sugar 

I 

egg 

I 

tsp.  vanilla 

I 

cup  flour 

BUTTERSCOTCH  CRISPS 

^  tsp.  soda 

\   tsp.  salt 

I  cup  quick  oats 

\   cup  pecans,  chopped 

I  cup  shredded  coconut 

Cream  butter;  beat  in  sugar  gradually.   Add  egg 
and  vanilla;  beat  until  light  and  fluffy.   Sift 
together  flour,  soda  and  salt.   Stir  into  creamed 
mixture  with  oats,  pecans  and  coconut.   Drop  from 
tsp.  on  greased  cookie  sheet.   Flatten  each  cookie 
to  1/8  in.  thickness  with  bottom  of  glass  dipped 
into  flour.   Bake  in  slow  oven  325*^  12  to  15  min. 

Virginia  Tillett 


CHEESE  GOODIES 


\   lb.  butter 

^  lb.  grated  cheese 

I  cup  flour 

1/8  tsp.  salt 


Cream  cheese,  butter,  flour  and  salt  to  make 
a  rather  stiff  dough.   Roll  about  %  i,n.   thick  and 
cut  with  small  biscuit  cutter.   Put  small  amount 
of  jelly  on  one  biscuit  and  put  another  biscuit 
on  top.   Press  edges  together  with  a  fork.   Bake 
in  oven  400°. 

Edith  Wilson 
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CHRISTMAS  FRUIT  COOKIES 

Ik   cups  brown  sugar  1%  cups  chopped  English 

%  cups  granulated  sugar  walnuts 

1  lb.  shortening  1  box  chopped  dates 

3  eggs  %  lb.  chopped  red  cherries 
1  tsp.  vanilla  %  lb.  white  raisins 

4  cups  flour  1  tsp.  cinnamon 

1  tsp.  soda  1  tsp.  baking  powder 

3  slices  red  pineapple,  chopped 
3  slices  green  pineapple,  chopped 
1%  cups  chopped  pecans 

Cream  butter  and  sugar;  add  eggs  and  vanilla.  Mix 
dry  ingredients  with  fruit,  and  sugar.   Form  into 
rolls  gnd  chill  overnight.   Slice  and  bake  15  mins. 
at  325   Makes  about  8  rolls.  Wrap  rolls  in  waxed 
paper, 

Mrs.  L.  C.  Mai lory 


JELLY  COOKIES 
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3/4  cup  butter  1  tsp.  salt 

2  cups  sugar  2  tsp.  lemon 

3  eggs  3%  tsp.  baking  powder 
3k   cups  flour  5  tbsp.  milk 

Blend  butter  and  sugar,  and  beat.   Add  eggs  and 
flavoring.   Beat  well,  add  flour,  salt  and  baking 
powder.   Add  milk.   Roll  on  floured  board.   Cut  in 
desired  shapes  and  place  on  cookie  sheet.   Add  dab 
of  jelly  to  each  cookie.   Cook  at  350  . 

Alice  Snel lings 
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BUTTERSCOTCH  BROWNIES 

^  cup  butter  Ik   cups  sifted  flour 

k   cup  evaporated  milk     2  tsps.  baking  powder 
2  cups  firmly  packed  brown  sugar 
2  eggs  1  tsp.  vanilla  extract 

k   tsp.  salt  1  cup  chopped  pecans 

Melt  butter  in  medium  size  saucepan  over  low  heat. 
Remove  from  heat.   Add  evaporated  milk,  sugar,  eggs 
and  salt  and  beat  until  well  blended.   Sift  flour 
with  baking  powder.   Stir  into  egg  mixture  to  blend, 
Then  stir  in  vanilla  and  nuts.   Turn  into  a  well 
greased  pan  11  3/4  X  7^  X  1  3/4  inches.   Bake  in 
preheated  over  350  until  toothpick  inserted  in  cen- 
ter comes  out  clean  (about  45  min.)   Serve  plain  or 
top  with  ice  cream. 


BLONDIE  BARS 

1/3  cup  shortening       %  tsp.  salt 

1^  cups  brovm  sugar  (packed)  1  cup  chopped  nuts 

2  eggs  %  cup  semi-sweet  chocolate 

1  tsp,  vanilla  bits 

1  cup  sifted  all  purpose  flour 

1  tsp,  baking  powder 

Melt  shortening,  blend  in  sugar,  well  beaten  eggs 
and  vanilla.   Sift  together  flour,  baking  powder 
and  salt.   Blend  into  first  mixture.   Stir  chocolate 
bits  and  nuts  into  batter.   Spread  in  greased  9  inch 
square  pan.   Bake  in  moderate  oven  350  for  30  mins. 
Cut  into  bars  while  warm. 

Barbara  Steuerlein 
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TOM  THUMB  COOKIE  BARS 

i^  cup  spry  2  eggs,  well  beaten 

\   tsp.  salt  2  tbsp.  flour 

1%  cups  brown  sugar  %  tsp,  baking  powder 

1  cup  sifted  flour  1%  cups  coconut,  shredded 

1  tsp.  vanilla 

1  cup  nuts,  coarsely  cut 

Combine  spry  and  salt.  Add  ^  cup  brown  sugar  and  cream 

thoroughly.  Add  1  cup  flour  and  blend.  Spread  mixture 

in  8x12"  pan  rubbed  with  spry.  Bake  in  oven  325°  15 

min.  or  until  delicately  browned.  Add  remaining  1  cup 

brown  sugar  and  vanilla  to  beaten  eggs,  beating  until 

thick  and  foamy.  Then  add  2  tbsp.  flour,  baking  powder, 

coconut  and  nuts  and  blend.  Spread  over  baked  mixture. 

o 
Return  to  325  oven  and  bake  25  min. .  Cool  and  cut  in 

small  rectangles.  Makes  3  doz.  bars, 

Jan  Sharp 


APRICOT  BALLS 

1%  cups  ground  dried  apricots 
2  cups  coconut 
2/3  cup  Eagle  Brand  milk 
Conf.  sugar 

Mix  ingredients  and  form  into  balls  (about  like  a 
walnut).  Roll  in  confectioners  sugar.  Store  in 
refrigerator  until  ready  to  serve.  Can  be  used  either 
as  a  cookie  or  candy. 

Louise  Mallory 
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OATMEAL  COOKIES 

2  eggs 

1%  cups  sugar  (may  use  1^  sugar  and  scant  ^  cup  white 

karo) 
1  cup  shortening         1  tsp.  nutmeg 
1  tsp  soda  in  2  cups  flour 

ij  cup  buttermilk  (sour)   2  cups  oatmeal  (coarse) 
1  tsp.  salt  1  cup  chopped  raisins 

1  tsp.  cinnamon 

Mix  and  drop  on  cookie  sheet  Bake  at  400  . 

Alice  Snel lings 


PEANUT  BUTTER  OATMEAL  COOKIES 

Combine : 

%  cup  milk  %  stick  butter 

2  cups  sugar  3  tbsp.  Cocoa 

Bring  to  a  boil  and  boil  for  1  minute  ; only.   Remove 

from  stove  and  quickly  add: 

^  cup  peanut  butter       3  cups  oatmeal 

\   cup  pecans  or  other  nuts   1  tsp.  vanilla 

Mix  well  and  drop  by  teaspoon  on  waxed  paper. 

Elizabeth  A.  Hill 


ALMOND  COOKIES 

1  cup  nuts  1  cup  butter 

3/4  cup  sugar  %  tsp.  salt 

2-2%  cups  flour  1  tsp.  vanilla 

Mix  ingredients  well.   Shape  in  small  cookies  and 
cook  at  375^  for  10  mins. 

/  y^     I  Alice  Snellings 
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CANDIED  CRANBERRIES 


Buy  whole  fresh  cranberries,  freeze  overnight.  Take 
out  and  completely  thaw.  Put  back  in  freezer  overnight 
Whip  up  egg  white.  Dunk  in  egg  white  and  roil  in  4x 
sugar  while  frozen.  Spread  out  and  let  dry  overnight, 
then  roll  again  in  4x  sugar.  Quite  different  and 
tangie,  just  right  to  have  around  Christmas  time  in 
your  pretty  candy  jar,  or  for  a  party. 

From  my  neighbor 
Mrs.  Robert  Holland 
Carole  Honeycutt 


CINNAMON  APPLE  RINGS 


2  red  apples 

hi   cup  brown  sugar 


margarine 

if  tsp.  cinnamon 


Core  apples  but  do  not  peel.   Cut  in  slices  %  inch  thick. 
Combine  brown  sugar  and  cinnamon  and  sprinkle  on  top  of 
apples.   Dot  with  margarine  and  broil  along  with  sausage 
links. 


Ethel  Gray 
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GLAZED  ENGLISH  WALNUTS 

2^  or  3  cups  nut  meats        1/3  cup  Pet  milk 
1  cup  white  sugar  2  or  3  tbsp.  water 

Boil,  all  but  the  nuts,  until  a  soft  ball-stirring 
all  the  time.   Remove  from  fire  and  add  1  tsp. 
vanilla.   Place  nuts  on  wax  paper,  then  pour 
sugar  mixture  over  them.   Be  sure  all  are  coated 
then  separate  each  nut.   Pretty  and  Good  -  at 
Christmas  and  parties. 

Alice  Godsey 


GUACOMOLE  DRESSING  OR  DIP 


3  ripe  avocados 

2  tomatoes,  peeled,  seeded  and  finely  chopped 

2  green  onions  and  tops  finely  chopped 
%  clove  garlic  minced 

3  tbsp.  olive  oil 

salt,  red  pepper,  chili  powder  and  lemon  juice  to 
taste  -  mayonnaise  for  desired  consistency 

Peel  and  mash  avocados  with  a  fork.  Add  next  4 
ingredients.  Mix  in  enough  mayonnaise  to  make  a 
paste.  Add  seasonings.   Serve  on  a  bed  of  lettuce 
as  a  salad  or  use  as  a  dip  with  Fritos. 

Martha  Ferrell 

CRYSTAL  SALAD  DRESSING 

Heat  to  boil  and  boil  1  min: 

1/3  cup  vinegar         %  tsp,  salt 

3  tbsp.  sugar  \    tsp.  dry  mustard 

Cool.   Stir  in  \   cup  salad  oil  and  \   garlic  clove. 
Keep  in  closed  jar  over  night  before  using. 

Margaret  Dugger 
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PAPRIKA  CHEESE  ROLL 

3/4  lb.  sharp  cheese  1  tsp.  onion-minced 

1  pkg.(8  oz.)  cream  cheese  %  tsp.  garlic  salt 

%  tsp.  Tabasco  sauce  1/3  cup  paprika 

1  tbsp.  Worcestershire  sauce  Mayonnaise  to  moisten 

Put  sharp  cheese  through  food  chopper  or  grater.  This 
is  essential  for  a  smooth  roll.  Add  cream  cheese  and 
seasonings,  except  paprika.  Blend  thoroughly.  Add 
just  enough  mayonnaise  to  moisten  and  still  make  the 
mixture  easy  to  handle.  Chill  mixture  for  at  least 
an  hour  in  the  refrigerator.  Sprinkle  a  sheet  of 
waxed  paper  with  paprika.  Shape  cheese  into  2  rolls 
and  wrap  in  waxed  paper,  which  has  been  generously 
sprinkled  with  paprika.  Chill.  Very  good  with 
trisquets. 

Cookie  Harris 


STRAWBERRY  PRESERVES 

Pour  over  3  pints  of  capped  berries,  3  pints  of 
boiling  water.  Let  stand  1  minute  until  berries 
puff.  With  preforated  spoon  lift  fruit  into 
preserving  kettle.  Add  2  pints  of  sugar.  Allow 
berries  and  sugar  to  come  to  a  rolling  boil  and 
boil  5  minutes.  Add  3rd.  pint  of  sugar  and  allow 
to  boil  in  rolling  boil  5  minutes.  Remove  from 
heat  and  skim.   Pour  into  bowl  to  cool.   Put  in 
refrigerator  for  48  hours  and  stir  ever  so  often 
until  fruit  is  mixed  into  jam.   Put  in  clean  jars 
and  seal. 


Isabelle  Holmes 
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GARLIC  CHEESE  ROLL 

1  roll  garlic  cheese 

1  roll  nippy  cheese  (very  sharp) 

2  tsp.  Worcestershire  sauce 
1  tsp.  garlic  powder 

1  tsp.  garlic  salt 
\   tsp.  cayenne  pepper 
k   tsp.  dry  horseradish 
chopped  walnuts 

AH  ingredients  must  be  a  room  temperature  Begin 
blending  all  ingredients  except  nuts  with  enough  milk 
;  (2  tbsp.)  to  permit  beaters  to  move  freely.  Blend 
[until  mixture  is  smooth.  Shape  in  a  roll  and  then  roll 
m  the  chopped  nuts.  Store  in  refrigerator  24  hours 
This  permits  blending  of  ingredients.  May  be  kept  in 
jrefrigerator  indefinitely. 

Anne  Lindsey 


DELICIOUS  PARTY  MIX 

1/3  pkg.  Kix 
1/3  pkg.  Rice  Chex 
1/3  pkg.  Wheat  Chex 
J-/3  pkg.  Cheerios 
1/3  pkg.  Slim  Jim  Pretzel  Stix 
'^-   8oz.  cans  peanuts 
13/4  cup  Wesson  oil 
l   tbsp.  Worcestershire  sauce 
3-4  dashes  tabasco  sauce 
r  tsp.  savory  salt 

tsp.  each  celery  seed,  onion  salt,  garlic  powder 

ut  all  cereals,  nuts  and  pretzels  in  a  very  large  pan 
ix  all  other  ingredients  and  pour  over  cereals,  stirr- 
ng  very  well.  Bake  1  hour,  stirring  frequently.  Keep 
n  air- tight  container.  Can  be  reheated  for  crispness 
25°  1  hour. 


Mimi   Hurry 
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CLAM  APPETIZER  DIP 

1  garixc  ciove 

1  8oz.  pkg.  Phi la.  cream  cheese 

2  tsps.  lemon  juice 
^  tsp.  salt 
dash  of  pepper 
7^  oz .  can  minced  clams,  drained 

3  tbsps.  clam  broth 
potato  chips 

Rub  mixing  bowl  with  garlic  clove  which  has  been  cut 
in  half.  Place  cream  cheese  in  the  bowl  and  cream 
until  smooth.  Gradually  add  the  remaining  ingredients 
blending  well.  If  a  thinner  dip  is  desired  add  more 
clam  broth.  Dip  potato  chips  into  this  mixture  for  an 
unusual  and  tasty  appetizer. 

Florence  Timber lake 


CAPER  DIP 

3  large  pkgs .  cream  cheese 

^   bottle  of  capers 

1  tsp.  salt 

1  clove  garlic  or  1  tsp.  powder 

\   tsp.  pepper 

^  tsp.  Worcestershire  sauce 

^  tsp.  tabasco 

^  cup  mayonnaise 

Allow  cheese  to  soften  Mix  cheese,  capers,  salt,  garlic 
pepper,  Worcestershire,  tabasco  and  mayonnaise  well. 
Very  good  as  a  dip  for  raw  vegetables,  crackers  or 
potato  chips . 

Virginia  Palmer 
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j  RUSSIAN  TEA 

I 

gai.  tea  ^  cup  water 

'ulce  from  b  oranges         ^  cup  sugar 

uice  from  I    lemons  12  whole  cloves 

ioil  tor  3  minutes  y^THff'B^ 

I  WILLIAMSBURG  FRUIT  PUNCH 

I  qts.  strong  tea  1^  qts.  cranberry  juice 

!  cups  lemon  juice  2  qts.  water 

I  qt.  orange  juice  2  cups  sugar 

'tir  until  sugar  is  thoroughly  dissolved.  Refrigerate, 
ust  before  serving  add  1  qt.  ginger  ale  and  pour  over 
large  piece  of  ice  in  punch  bowl.  Garnish  with  fresh 
ruit  thinly  sliced.  Makes  2  gallons. 

Thelma  Brennan 


HOLIDAY  FRUIT  PUNCH 

our  J  cups  boiling  water  over  3  tbsps.  tea.  Strain. 
dd  1  cup  sugar,  cool.  Ccrobine  with  5   cups  orange 
uice,  ^  cup  lemon  juice,  2  cups  pineapple  juice.  Add 
t  serving  time  1  large  bottle  of  ginger  ale  or 
parklmg  water.  Garnish  with  stemmed  cherries  float- 
ng  on  thin  slices  of  lemon 

Madeline  Snell 
"LEE'S  CONCOCTION" 


^  cans  Armour  potted  meat 
\   pkgs.  cream  cheese 
*arsley,  cut  fine 


^hape  potted  meat  into  a  loaf.  Ice  with  cream  cheese, 
Iprinkle  parsley  all  over  loaf.  Serve  on  crackers. 


/  <aS 


Lee  Beasley 


CHRISTMAS  PUNCH 


I  qt.  unsweetened  pineapple 

juice 
1  qt.  unsweetened  grapefruit 

juice 


i  qt.  vanilla  ice  cream! 
1  qt.  lemon  sherbet 
1  qt.  ginger  ale 


Chill  everything  until  almost  ready  to  serve.  Place 
ice  cream  and  sherbet  in  punch  bowl.  When  they  begin 
to  soften  add  the  juices  and  beat  with  rotary  beater 
until  frothy  and  well  blended.  Pour  in  ginger  ale. 
Serve  at  once  in  punch  cups  and  sprinkle  grated  nutmeg 
on  top. 


Madeline  Snell 


COFFEE  PUNCH 


Make  1  gallon  strong  coffee,  add  2  scant  cups  sugar 
while  coffee  is  hot.  Let  cool.  When  ready  to  serve 
add  1  pint  coffee  cream  and  4  qts.  vanilla  ice  cream 
broken  into  chunks.  Serves  30  persons  2  cups  each. 


SAVORY  LEMON  PAT 


^   cup  butter  or  marg. 

2  tsp.  grated  lemon  peel 

3  tbsp.  fresh  lemon  juice 
1/8  tsp.  rosemary 


1  tsp.  seasoned  salt 

2  tbsp.  chopped  parsley 
1/8  tsp.  savory 


Cream  butter  until  soft.  Add  lemon  juice  and  peel 
gradually,  mixing  until  butter  has  absorbed  juice.  StirJ 
in  seasoned  salt,  chopped  parsley,  savory  and  rosemary. 
Place  on  waxed  paper  and  mold  in  a  roll.  Chill  until 
firm.  Slice  and  serve  on  broiled  steaks,  hamburgers, 
fish  or  chicken.  Keeps  well  in  refrigerator  wrapped 
in  foil. 

Beverly  Parks 
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PRESERVED  FIGS 


4  lbs.  figs 
1  lemon 


4  cups  sugar 
1  cup  water 


Wash  figs.   Cut  and  slice  lemon.   Combine  sugar  and 
water  and  cook  5  minutes.   Add  figs  and  lemon  and  cook 
until  clear.   Seal  in  clean  hot  jars. 

Alice  Snellings 

UNCOOKED  RELISH 


Very  good  with  meats 

1  pt.  green  peppers 
1  pt.  red  peppers 
1  pt.  onions 
1  to  2  hot  peppers 
1  qt.  vinegar 


5  tbsp.  salt 

4  tbsp.  mustard  seed 

(white  or  yellow) 
2  tsp.  celery  seed 


Chop  or  grind  peppers  and  onions.   Add  all  ingredients. 
Mix.   Let  stand  overnight.   Place  in  hot  jars,  seal. 
Makes  6  pints. 

Ann  Lindsey 
NEW  ENGLAND  TOMATO  SUEY 


12  tomatoes 

6  onions,  chopped 

3  peppers,  chopped 


1  pt.  vinegar 
I  tbsp.  salt 


Peel  tomatoes,  chop  peppers  and  onions,  add  vinegar. 
Let  cook  1  hour,  stirring  frequently.   Then  add  4  or  5 
cups  sugar.   Let  simmer  until  thick.   Bottle.   No  pro- 
cessing.  Delicious  with  roast  beef. 

Mirai  Hurry 
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SWEET  AND  SOUR  SAUCE 

l-14oz.  can  pineapple  tidbits 

1^  tbsp.  cornstarch 

1  cup  sliced  celery 

^  cup  sliced  green  onions 

^  cup  green  pepper  cut  in  \"   strips 

^  cup  vinegar 

%  cup  sugar 

1  tsp.  soy  sauce 

2  tbsp.  water 

1  tbsp.  butter 

Drain  juice  from  pineapple  into  pan.  Add  vinegar,  sugar, 
and  soy  sauce.  Blend  water  and  cornstarch.  Add  to 
pineapple  juice.  Cook  over  medium  heat,  stirring 
frequently  until  mixture  is  thick  and  clear.  Stir  in 
butter.  About  10  min.  before  serving  time,  add 
drained  pineapple,  celery,  onion,  green  pepper. 
Continue  heating  until  vegetables  are  heated  through. 
(5-7  min.)   Chafing  dish  fare. 

Mimi  Hurry 

TARTAR  SAUCE 

3/4  cup  mayonnaise  k  tbsp.  stuffed  olives 

^  tbsp.  finely  chopped  onion  ^  tbsp.  parsley, chopped 

^  tbsp.  capers  fine 

1  tbsp.  pickle  1  tbsp.  Tarragon  vinegar 

Chop  pickles,  olives  and  parsley  and  combine  all 
ingredients  in  the  order  given. 

Jessie  W,  Hatch 
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BARBECUE  SAUCE  FOR  CHICKEN 

1  cup  water  \t  cup  iemon 
3  tbsps.  Worcestershire      i  cup  ketchup 

sauce  2  tbsps.  brown  sugar 

2  tbsps.  vinegar  Aj  tsp.  mustard 

i  tsp.  salt  ij  cup  chopped  celery 

*j  tsp.  tabasco  sauce         1  medium  onion,  chopped 

I 

Kix  ali  ingredients,  simmer  iO  minutes,  then  pour 

over  chicken  that  has  been  browned.  Bake  in  oven  at 

350°  ,  basting  otten. 

I 

!  Ruth  Watson 


i  BARBECUE  SAUCE 

! 
I 

jl  bottle  ketchup  3  tbsps.  vinegar 

i3  tbsps.  onions  1  tbsp.  Worcestershire 

13  tbsps.  brown  sugar  sauce 

jAdd  water  and  cook  down.  Good  over  chicken,  pork 
chops  and  spare  ribs. 

Dot  Burns 


BARBECUE  SAUCE 

2  tbsps.  sugar  i/j  cup  catsup 

2  tbsps.  Worcestershire  i  tsp.  salt 

sauce  t  tsp.  paprika 

i  tbsp.  prepared  mustard  i  garlic  clove,  minced 
3/4  cup  vinegar 


ICombine  all  ingredients  in  saucepan  and  simmer  13 
minutes.  This  sauce  is  especially  good  on  spare  ribs 
but  may  be  used  for  bee£  and  chicken  also. 

!  Florence  Timberlake 
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BARBECUE  SAUCE 


i2  oz .  Grandma's  molasses    b  oz 
12  oz.  prepared  mustard 
9  oz .  vinegar  2  oz 

1  tbsp.  Kitchen  Bouquet 


Worcestershire 
sauce 
tabasco  sauce 


Mix  mustard  and  molasses  well  with  rotary  beater 
betore  adding  other  ingredients.  Keeps  indefinitely, 

Peggy  Wallace 


POPPY  SEED  DRESSING 


lij  cups  sugar 

2  tsp.  dry  mustard 

2  tsp.  salt 

2/3  cup  vinegar 


3  tbsps.  onion  juice 

2  cups  salad  oil 

3  tbsps.  poppy  seeds 


Mix  dry  ingredients,  vinegar  and  onion  juice  in  mixer. 
Add  oil  slowly,  beat  until  thick.  Add  poppy  seeds,  beat 
about  2  minutes.  Store  in  refrigerator  in  quart  jar. 
Use  on  fruit  salad  preferably  or  tossed  salad.  It  will 
keep  indefinitely  in  refrigerator. 

Melba  Clark 


FRUIT  SALAD  DRESSING 


2  beaten  eggs 
^   cup  sugar 
pinch  salt 


3/4  cup  hot  fruit  juice 
(equal  parts  of  orange, 
lemon  and  pineapple) 


Add  sugar  to  eggs,  then  fruit  juice  alternately.  Cook 
over  hot  water  until  mixture  thickens,  stirring  to 
prevent  lumping.  Cool.  Stir  in  ^   cup  cream  (whipped) 
just  before  serving. 

Almyra  McClanan 
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MOTHER'S  SALAD  DRESSING         " 

jUse  double  boiler-cooking  over  boiling  water. 

Mix:  Add: 

L  cup  sugar  (scant)  2  beaten  eggs  or  four  yolks 

2  tbsp.  flour  Add: 

1  tsp.  dry  mustard  1  cup  vinegar 

1  tsp.  salt  Add: 

|j  1  cup  milk  (last) 

[I'Cook  until  thickened,  stirring  occasionally.   Also  may 
[be  mixed  half  and  half  with  mayonnaise. 

Grace  Phillips 


I  SOUR  CREAM  DRESSING 

!l  cup  sour  cream  %  cup  vinegar 

I  cup  mayonnaise  }i   cup  sugar 

{Mustard,  salt,  pepper  and  celery  seed  to  suit  taste. 

Mix  all  ingredients  and  chill  several  hours  before  using. 


Moyd  Love joy 


ROQUEFORT  SOUR  CREAM  DRESSING 

,}i   teasp.  each  of:  2  tbsp.  vinegar 

I  garlic  salt  1  pt.  sour  cream 

!   celery  salt  if  cup  mayonnaise 

I   pepper  and  paprika  1  tsp.  salt 

\\   lb.  Roquefort  cheese,  crumbled 

I 

Mix  all  ingredients  except  cheese.   Carefully  fold  in 

Roquefort.   Serve  on  crisp  romaine  or  other  lettuce. 

Makes  8  servings. 

Note:   Gorgonzola  or  blue  cheese  can  also  be  used  in 

same  way.   I  use  blue  cheese  on  tossed  salad. 

Alice  Rose  Vaughan 

I7f 


WATERMELON  PICKLE 

7  lbs.  watermelon   (white  portion  with  rind  cut  off) 
6  lbs.  sugar  2  tbsp.  allspice 

1  qt.  vinegar  1  stick  cinnamon 

2  cups  water  2  pieces  dried  ginger 
2  tbsp.  whole  cloves  2  lemons,  sliced 

Soak  cut  up  pieces  of  watermelon  overnight  in  1 
gallon  water  with  2  tbsp.  Lilly's  lime.  Drain  and  cover 
with  clear  water.  Cook  20  min. ,  drain  and  make  syrup. 

Syrup:   Combine  spices  (it's  best  to  put  spices  in 
cotton  bag  for  easy  removal) ,  2  cups  water  and  vinegar 
and  cook  10  min..  Add  rind  and  cook  40  min.  or  until 
watermelon  pieces  are  clear  (not  more  than  1  hour). 
It  is  best  to  remove  the  spices  after  15  or  20  min. 
of  cooking.  Fill  pint  or  quart  jars  almost  full  with 
watermelon  pieces.  Reheat  syrup  after  removing  all 
watermelon  pieces.  Then  pour  over  watermelon  until 
jars  are  filled  to  within  ^  inch  of  top.  Seal.  For 
variation  add  red  or  green  food  coloring  to  syrup  while 
cooking. 

Ernestine  S.  Hoggard 
Mrs.  L.  C.  Mallory 


WATERMELON  RIND  PICKLE 

7  lbs.  rind 

Soak  overnight  in  cold  water  and  ^  pkg .  or  jar  of 
Lilly  lime  (about  5  grams .) --cover  good.  In  morning, 
pour  off  water,  let  boil  20  min.  in  clear  water. 
Drain.  Add  1  tsp.  salt  and  boil  20  min.  Drain. 
Combine; 

5  lbs.  sugar 

3  pts.  vinegar 

1/3  box  mixed  pickle  spices 
(remove  red  pepper) 
Allow  to  come  to  boil,  drop  in  rind.  Let  simmer  3  hrs 

Katherine  Craft 
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HINTS 

'To  keep  fruit  from  darkening,  squeeze  a  little  lemon 
{juice  over  it. 

To  prevent  cream  sauce  from  curdling,  always  use  a 
wooden  spoon. 

Peel  onions  starting  from  root,  to  prevent  eyes  from 
watering. 

To  crack  brazil  nuts  easily,  heat  in  350°  oven  for 
20  minutes. 

I 

tn  boiling  eggs,  add  cream  of  tartar  to  water  to  keep 
!>an  bright.   Also  use  cream  of  tartar  in  boiling  water 
to  remove  black  film  on  pots, 

1 

-teringue  will  always  stand  up  perfectly  if  a  generous 
^Inch  of  baking  soda  is  added. 

tmnediately  place  wax  paper  on  top  of  puddings  or  cus- 
tard to  prevent  tough  coating  on  top  while  cooling. 

\o   sour  1  cup  of  milk  immediately,  add  2  tbsp.  lemon 
iuice. 

tub  oil  on  bottom  of  pan  before  making  cream  sauce  to 
|revent  scorching. 

[hen  adding  beaten  egg  whites  to  hot  mixture,  add  a 
[inch  of  flour  to  prevent  curdling. 

I 

[n   whipping  potatoes,  add  1  tbsp.  mayonnaise  to  make 
|hem  fluffy. 

[ed  wines  are  used  on  meat,  white  wines  are  used  on 

I'owl  and  fish. 

I 

Ihen  broiling,  put  1  cup  of  water  in  bottom  of  broiler 
:an  to  keep  grease  from  spattering  in  oven. 
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Bring  pecans  to  boiling  point,  crack  while  still  warm 
and  nut  meats  will  come  out  whole. 

To  prevent  scum  from  forming  while  boiling  sweet  pot- 
atoes, grease  pot  at  water  line. 

To  prevent  macaroni  or  spaghetti  from  boiling  over, 
grease  edge  of  cooking  pot. 

An  entire  batch  of  cookies  may  be  cooked  without  clean- 
ing or  greasing  cookie  sheet  if  baked  on  a  cookie  sheet 
covered  with  Reynolds  wrap. 


>.  W.s.c.S.Co.KUoK- 
CKurcU 
j  Vn.  Beach    l/iV^'inij. 
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BREADS 


PAGE       CANDY 
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Biscuits, 

Risen,    Old  Fashioned     15 

Sweet  potato  14 
Breads, 

Banana  36t5 

Batter  9 

Cranberry  nut  4 

Old   fashioned  nut  5 

Prune  6 

Spoon  176c7 

Spoon,  Dixie  7 

Vienna  Loaf  15 

Cheese  straws  6 

Cheese  wafers  5 

Cinnamon  twists  11 

Coffee  Cake  10 

Merk's  coffee  7 

St. Nicola's  ring  13 

Corn  meal  muffins  8 

Corn  meal  souffle  8 

Doughnuts,  sweet  milk    10 

Gingerbread,  Mary  Jane    6 

Hush  puppies  8&9 

Rolls, 

Hot  butter  dips  17 

Marie's  freezer  16 

No  knead  bread  16 

Orange  bow  knots  12 

Plain  rolls  13 

CANDY 

Apricot  balls  160 
Creams,  Martha 

Washington  148 

Easter  eggs  147 

Fudge, 

Brown  sugar, coconut   148 

Chocolate  cream  143 


Easy  fudge  146 

Peanut  brittle  150 

Peanut  roll  149 

Penuchi  149 
Old  fashioned,  pulled  150A 

CAKES 

All-chocolate  136 

Angel  party  131 

Apple,  dried  132 

Banana  1 32 

Chocolate  fudge  135 

Chocolate  pound  140 
Chocolate,preacher 's    136 

Coconut  126 

Crumb  129 

Dinette  126 

Fruit,  light  134A 

Gateau  Saint-Honore  125 

Hot  milk  128 

Japanese  fruit  134 

Lazy  daisy  138 

Lemon  cream  134B 

Lemon  jello  131 

Lemon,  layer  130 

Lemon  sponge  130 
Mama's  English  Walnut  138A 

Ma's  devil  cake  135 

Mayonnaise  127 

Mocha  nut  torte  138 

Modern  pound  141 

Molasses  party  137 

One , two , three , four  1 39 

Oatmeal  137 

Pineapple  layer  133 

Pink  marble  pound  140 

Plantation  crunch  127 


CAKES,    coYit'd 


Pound 

141 

Lucille 's 

138B 

German 

138B 

Prune 

134 

Queen  Elizabeth 

129 

Red  Velvet 

134A 

Sand 

128 

Scripture 

124 

Sour  cream  pound 

139 

Strawberry 

133 

COOKIES 

Almond 

Banana 

Blondie  bars 

Bars,  chocolate  chip 

Bars,  Tom  Thumb 

Brownies , but  ter sco  tch 

Brownies , southern 

Butter  pecan, 

refrigerator 

Butterscotch  crisps 

Caramel  nut  refrigera 

slices 

Cheese  goodies 

Chocolate  chews 

Christmas  fruit 

Cowboy  cookies 

Frosted  delights 

Fudge  balls,  double 

Grandma's  sugar  drop 

Ice  cream  wafers 

Jelly 

Luscious  squares 

Melt-in-the-mouth 

Meringue  bars 

Oatmeal 

Peanut,  chopped 

Peanut  butter  oatmeal 

Pecan  balls 
Sugar 
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Walnut  strips  154 
DESSERTS 


Apple  crisp  119 

Apple  crisp, deep  119 

Baked  Alaska  120A 

Broken  Glass  Torte  120A 

Cheese  cake  IS 

Cherry  pudding  114 

Cherry  torte  120 

Coffee-Toffee  torte  120 

Date  pudding  118 

Frozen  custard  116 

Frozen  lemon  dessert  115 

Fruit  cobbler  119 
German  apricot  delight  121 

Greek  Pasta  121 

Hawaiian  pudding  113 

Heavenly  Hash  116 

Hot  fudge  pudding  118 

Lemon  cups  115 

Lemon  fluff  120B 

Lime  ice  117 

Mystery  pudding  113 

No-name  dessert  112 
Ice  Cream, 

Old  fashion  117 

Strawberry  117 

Peach  delight  116 

Pineapple  pudding  114 
Pineapple  snow  120B6c  112 
Pineapple  sherbet 

mousse  112 

Sherry  Jello  120B 
Sweet  potato  pudding, 

grated  118 

Truman  pudding  99 
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FROSTINGS 
Boiled  icing 
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Caramel  134B6cl38A 

Creamy  nut  145 

Chocolate  cream  143 

Chocolate  chip  145 

Chocolate  frosting  142 

Never  fail  chocolate  142 

Premium  chocolate  144 

Lemon  filling  143 

Quick  uncooked  143 

Seven  minute  144 

MEATS 

Beef  balls, Cantonese  46 

Beef  &  bean  barbecue  44 
Beef  casserole, macaroni  44 

Beef,  creamed  chipped  49 

Beef,  pot  roast  43 

Beef  and  sauerkraut  49 

Beef  stroganoff  49 

Chili  con  came  58C 

Chicken  A-La-King  38 
Chicken,  baked  in  wine 

Lena's  55 
Chicken  casserole, 

(oriental  flavor)  38 

Chicken  in  skillet  37 

Chicken  with  mushrooms  56 

Chicken,  imperial  57 

Chicken  Tetrazini,  57 

Hurry-up  58 

Quick  58A 

Chicken  ring  58A 

Chicken  spaghetti  59 

Corned  beef  hot  dish  58B 

Dixieland  shortcake  58D 

Duckling,  breast  of 

A  La  Jacques, Cavalier  60 

Gravy,  failure  proof  52 

Hamburger  pie  53 


Hamburgers  Supreme  58C 

Ham  loaf  42 

Ham  roll  42 

"Hots,  Hots"  51 

Ham,  Smithfield  41 

"Ju  Dish"  45 

Marzetti  58B 

Meat  balls,  savory  56 

mushroom  45 

Meat  loaf  536t54 

Aunt  Jane's  50 

Deluxe  54 

Meat  pie,  Christmas  51 

Meat  pie  with  savory 

pastry  top  52 

Oriental  Special  58 
Pennsylvania  Dutch 

Dinner  45 

Porcupine  stew  47 

Pork,  sweet  and  sour  39 
Pork  chops. 

Baking  fried  41 
Practically  perfect   41 

Pork  &  rice,  Chinese  39 

Salamagundi  bake  50 
Sausage  links, corn  and  40 
Sausage  6e  beef 

casserole  58B 
Souperburger  Italiano  58C 
Spare  ribs  6e  sauer- 
kraut 40 
Steak, 

Chuck  Wagon  pepper  48 

Vegetable  stuffed  47 

Turkey  Buffet  55 

MISCELLANEOUS 

Apple  rings,  cinnamon  162 

Cranberries,  candied  162 


MISCELLANEOUS 
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Dip, 

Caper  164 

Clam  appetizer  164 

Crystal  salad  162A 
Dressing, 

fruit  salad  170 

Guacomole  or  dip  120A 

Mother's  salad  171 

Poppy  seed  170 

Roquefort  sour  cream  171 

Sour  cream  171 

Figs,  preserved  167 

Garlic  cheese  roll  163 

Hints  173 

"Lee's  Concoction"  165 

Mix,  delicious  party  163 

Paprika  cheese  roll  162B 

Pickle,  watermelon  172 

Punch, 

Coffee  166 

Christmas  166 

Holiday  fruit  165 

Williamsburg  fruit  165 

Relish,  uncooked  167 
Sauces, 

Barbecue         1696cl70 

Sweet  &  Sour  168 

Tartar  168 

Savory  Lemon  Pat  166 

Strawberry  Preserves  162B 

Tea,  Russian  165 
Tomato  Suey,New  Eng- 
land 
Walnuts,  Glazed 

English  162A 

PIES 


Apple,  Mock  104 

Apple,  Raisin  nut      104 
Buttermilk  109 


Brown  sugar  111 

Chocolate  121 

Chocolate  Angel  108A 

Chocolate  brownie  107 

Chocolate  chiffon  108A 

Chocolate  cream  108 
Chocolate,  French 

silk  108 
Coconut           10l6cllO 

Coconut  cream  110 

Coconut,  fresh  101 

Company  cheese  105 
Cream,  Old  Fashioned   103 

Custard  on  Pie  111 

Key  Lime  106 

Lemon  102 

Lemon  cake  101 

Lemon  chess  106 

Lemonade  chiffon  109 

Mile-High  108B 

Mince  meat  Alaskan  105 

Pecan  107 

Strawberry  102 

Strawberry,  glazed  103 

Sweet  potato  104 

PIE  CRUST 


Coconut 
Hot  Water 
Oatmeal 


100 
100 
100 


167   SALADS, SOUPS  &  SANDWICHES 


Apple  cinnamon  cup 
Asparagus  salad  mold 
Borsch 

Ceasar  salad 
Cheese  6t  nut  salad 
Cheese,  pimento 
Cheese  sandwiches, 
baked 


82 
90 
96A 
90A 
87 
92 

92 
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Chili,  Pedernales 

River  97 
Coca  Cola  Christmas 

Salad  86 
Cole  Slaw, 

Fruited  81   SEAFOOD 
Old  Fashioned  Jell- 
ied 89 
Spicy  89 
Congealed  salads  85 
Crab  salad  9OB 
Cranberry  salads  83 
Garden  salad  90 
Guest  salad  9OA 
Jello  Salad  89 
Kidney  bean  soup  95 
Lusch  soup  95A 
Lentil  soup  95 
Lime  gelatin  salad  84 
Lime  salad,  creamy  90B 
Lime  salad,  Rio  Grande  87 
Marshmallow  salad  82 
Onion  soup  93 
Pea  soup,  split  96 
Pineapple  salad  84 
Pineapple  salad, frozen  87 
Pineapple  cottage 

cheese  congealed 


Vegetable  soup,  cream  94 

Vegetable  soup,  old 

fashioned  94 

White  Christmas  salad  86 


salad  84 

Raggedy  Ann  salad  88 

Samoset  salad  88 

Sandwich  spread  92 

Sunny  Sue  salad  88 

Sour  cream  salad  91 

Tomato  Aspic  9GB 
Tomatoes,  salad  filling 

for  91 

Turkey  chowder  96 

Turkey  salad,  hot  90 
Vegetable,  jellied 

salad  90A 


Clam  chowder  65 

Clams,  deviled  65 

Eastern  Shore  deviled   66 

Clam  fritters  66A 

Crab  Burgers  70 
Crab  Imperial      66,68,69 

Crab  mold  68 
Crabs,  old  fashioned 

devil  70 

Crabs,  steamed  67 

Crabmeat  Au  Gratin  71 

Crabmeat,  baked  68 

Crabmeat  casserole  676c68 

Crabmeat  Ravigotte  66B 

Crabmeat  soup  71 

Fish,  baked  62 

Golden  61 
Flounder,  stuffed  filet 

of  Virginia  80 
Lobster,  creoled  South 

African  Rock  62 

Lobster  A  La  Newberg  79 

Lobster,  broiled  66A 

Lobster  Newberg  79 

Oysters  (1  meal)  72 

Oyster  casserole  96B 

Oyster  Gumbo,  chicken  73 

Oysters,  scalloped  72 

Oyster  stew  72 

Shrimp  aspic  77 

Shrimp  casserole  75 

Shrimp,  Chinese  78 

Shrimp,  creole  74&78 

Shrimp  curry  76 
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Shrimp  delight  73 
Shrimp  mold  77 
Shrimp,  for  a  party- 
pickled  78 
Shrimp  &  rice  casserole75 
Shrimp  salad,  macaroni  77 
Shrimp,  scallop 

casserole  76 
Tuna  casserole.  My 

Favorite  63 

Tuna  mold  64 

Tuna  roll-ups  63 

Tuna  Tetrazzini  64 

VEGETABLE  6c  CASSEROLE 
DISHES 

Asparagus  casserole 
Asparagus,  cheesy 
Asparagus  6e  peas 

casserole 
Asparagus  supreme 
Bean  casserole. 

Green 

Kidney 

String 
Beans,  chili 
Bean  skillet  supper 

bake 
Beans,  with  celery, 

lima 
Beef  and  potatoes, 

scalloped  dried 
Beets,  Harvard 
Brunswick  stew, 

Chesterfield  Co.style35 
Butterbeans -mushrooms  28 
Cabbage,  skillet 

Chinese  33 

Carrot  souffle  29 
Carrots  Zesty  28A 
Cheese  souffle        29 


34 
21 
34 


Mile-Hi  28B 

Corn  chowder  26 

Corn  fritters  27 

Corn  pudding  276c28A 
Corn  pudding  or  deviled 

corn  26 

Eggs,  baked  22 

Egg  bake,  company  23 
Eggs,  Scotch  22 

Egg  plant  casserole  23 
Mornay, mixed  vegetable  36 
Mornay  sauce  36 

Noodles,  baked         25 
Omelet, Modified  Spanish  28B 
Onions ,  paprika         33 
Potatoes,  orange  glazed. 


19 

sweet 

20 

28 

Ri4e,  baked 

35 

Rice,  pilaf 

30 

28 

Ride,  Spanish 

30 

26 

Rile 

, Spanish, mushroom 

20 

Sauc 

e,  Hairvard 

21 

32 

Squa 

sh,  summer  baked 

27 

31 

Toma 

toes,  English 

25 

ste 

wed 

24 

33 

Tofna 

toes,  fried 

24 

Toiaato  casserole 

24 

31 

Tomatoes  stuffed  with 

mushrooms 

28A 

31 

Wels 

h  rarebit,  quick 

21 

I 

It 

I 


